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ARLINGTON WHEAT MEAL! 

AN UNEQUALLED FOOD FOR ALL. 



£in>OS8ED by all Fhysicians as an unequal* 
led food for Invalids and fiimilies. 

Pure Wheat Meal contains more lifb-sus- 
taining properties than any other food. 

It is a natural food for every Brain- Worker, 
containing the necessary Elements to 
strengthen the Brain. 

Flour is less gluten than wheat Gluten is 
the albuminoid prmciple corresponding to the 
albumen, fibrin, and gelatine m the human 
body. 

Dogs ftd by Magendie (vide Kbks & Paget's 
Physiology) on flour, died in forty days; 
other dogs fed on wheat meal bread flourished 
and tlirove. The three-fourths impoverish- 
ment of the mineral ingredients proved fktal 
to the first. Why should mankind suffer 
firom living on Impoverished food as they do? 

The history of the Roman Empire in the 
time of Julius Cssar shows that wheat, as an 
article of food, combined with fresh out-door 
air lifo, is capable of producing and sustain- 
ing the highest type of physical manhood the 
world ever saw. This empire was built up and 
maintained by soldiers whose main article of 
food was wheat See Bott&n Joamal of Ch«m^ 
istry, February, 1875. 

' People who live mostly upon flour will, if 
they use the Arlington Wheat Meal, find their 
expenses in this department diminished three- 
fourths. Tlie Wheat Meal will go flirther and 
give four times as much nutriment as an 
equal amount of flour. 

Laboring men can do their work with less 
exhaustion, because it contains more Sustain- 
ing Forces than any otlier food. 

Children who fleed on this need never be 
troubled with Cholera Infantum, which de- 
stroys so many children. a 

BBASONS wnT IT IS PBEFEBABLE TO 

FLOUB. 
FLiOUR is the only impoverished food 
used by mankind — impoverished by the 
wiiftdrawal of the tegumentaiy portjon of the 
wheat leaving the internal or starchy portion. 
See the facts I 

In chemistry we find that in 100 parts of 
substance — 
Wheat has an ash of 17.7 parts; 
Flour an ash of 4.1 parts, — an impoverish- 
ment of over three-guarters. 
Wheat nas 8.2 parts of Phosphoric Acid; 
Flour 2.1 parts Phosphoric Acid, — an im- 
poverishment of about three-quarters. 



Wheat has 0.6 Lime, and 0.6 Soda ; 

Flour has 0.1 Lime, and 0.1 Soda, — an 

impoverishment of five-sixths Lane and 

Soda each. 
Wheat has Sulphur 1.5; Flour has no SuU 

phur. 
Wheat has Sulphuric Acid 0.5 ; Flour has 

no Sulphuric Acid. 
Wheat has Silica; Flour has no Silica. 



REGIMEN AND DIET. 

Every effort of the mind or movement of a 
muscle involves the expenditure, or waste, of 
nervous euet^y and vitality, in proportion to 
the magnitude of the effort ; these wasted prod- 
ucts pass off with effete substances firora the 
body, while recuperation is effected by nutri- 
tion. The loss of physical force by using 
Common Flour is immense, which analysis 
proves. 

FIBBT, TUBN, MAKE USE OF 

ARLINGTON WHEAT MEAL 

(HADE FBOM ALL THE WHEAT). 

A perfect food for Children, making: 

them Strong and Tigoroua — also 

imparts Strength to the Aged. 

This article contains ALL THE WHEAT. 
In the coverings of the wheat are the Phos- 
phates which go to constitute bone and muscle, 
and materially assist digestion by causing the 
rapid decomposition of the food. It is in this 
way the Phosphates in Arlington 
"Wheat Meal act, giving new power and 
strength to the system. 

ETERT BARREL GUARANTEED TO 
GITE SATISFACTION. 



It contains ail the yiTBOG£:if' 
IZED SUBSTANCES which 
PBODUCE BLOOD and the 
ZiriNG OBQANI8M, 



BEWARE OP IMITATIONS. 

For sale by all Oroeera, Send for 
Circular. 
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IF » YOU ♦ WOULD ♦ ENJOY 
REAL * DELICACIES 




Notice our'motto on the curing of these superb meats, 

USE 

F. A. Ferris & Company's 




' Otir constant aim is to make them the finest in the world," 

HAMS AND 

BONELESS BACON 






THE 



WELLESLEY COOK BOOK 



PREPARED BY THE 

LADIES OF THE CONGREGATIONAL SOCIETY 



BOSTON 

C. J. PETERS & SON 

1890 






HARVARD COLLEGE LIBRARY 

BEQUEST OF 

MRS. CHESTER N. GREENOUGH 

SEPTEMBER 20, 1926 



Copyright, 1890, 
By I. A. Sanborn. 






PREFACE 



Thts book was prepared by the Parlor Fund Com- 
mittee, to aid in building the contemplated additions to 
the church, and has been made from a collection of 
receipts donated by the ladies of Wellesley. They 
are not original but favorite rules chosen by those 
whose names are given as guarantees of excellence. 
Advertisements have been solicited to pay the expenses 
of publication, but in no case have any been received 
from parties whose goods our ladies have not themselves 
tested and can cordially recommend. 

Books may be ordered by mail from each of the 
committee. 

Mrs. Benj. H. Sanborn, 
Mrs. Albert Jennings, 
Mrs. H. E. Currier, 
Elizabeth E. Horr, 
Mrs. T. B. Eollins, 

Parlor Fund Committee. 
Wellesley, Mass., June, 1890. 



NOTE,— Blank pages are Irft in this book for writing in other 
receipts or making changes. 
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MERCHANT MILLERS, 

MANSFIELD, OHIO, U.S.A. 



THE flour made by this Company, having been 
thoroughly tested in actual use by the authors of 
this Cook Book, has justly entitled them to the 
space given them for advertising. 

The celebrated brands of flour made by this 
Company are well known throughout New England for 
their purity, uniformity, and the general good qualities of 
a strictly pure " Winter Wheat " flour, and are far superior 
to any ** Spring " flour for domestic use. A trial of their 
brands will satisfy any one as to their superiority. 

THESE BRANDS ARE: 

''HUNGARIAN, " fst Patent; 

''BROWN'S BEST/' 2d Patent; 
"DAYLIGHT," Straight; 

"WINTER KING," Clear. 

This Company also makes " Graham ** flour, which, 
like all of their other flour, stands pre-eminently in the 
front as an article of healthy nutrition. 

For further particulars, address 

THE HiCKS BROWN COMPANY, Mansfield, Ohio. 
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BREAD 

As bread is the staff of fife, be ye carefuJ tfiat Jt Is sound and fig fit, 

WHEAT BREAD 

Pare three moderately large mealy potatoes, cut them 
into slices three-fourths of an inch thick, and boil them 
in a small covered dish with a little water and salt. 
When the potatoes are well cooked, pour off the water, 
sift them through a small strainer, stir in flour and water 
enough to make a quart or more of rather stiff batter, 
add a cake of compressed yeast, and set in a warm place. 
The batter will rise in one hour. Mix four quarts of 
flour, one-half cup of lard rubbed into the flour, one 
tablespoonful of sugar, salt, and the yeast so as to form 
a very stiff dough. 

The sponge will be ready to knead in three hours, and 

may be shaped into four loaves. Bread made in this 

way is always sweet and very light. The dough must 

not be allowed to stand over night, as it rises too 

quickly. 

Mrs E, A, Jennings, 

WHEAT BREAD 

Dry in the oven over night three quarts of flour. 
The secret of good bread depends upon having the flour 
very dry and the yeast fresh. 

Make a sponge early in the morning with one cup of 

8 
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flour, one cup of warm milk and a cake of compressed 
yeast. Let it rise until it begins to fall. 

Mix the three quarts of dried flour with three pints of 
^arm milk, or water, a tablespoonful each of sugar, 
lard, and salt. When well mixed, add the sponge and 
work the mixture ten minutes. Let it rise till half as 
high again as at first. 

Mould or knead it ten minutes more, and let it rise 
till twice its original height. Mould into loaves or bis- 
cuit, and when moderately light bake in a slow oven. 

M, H. L. 
BREAD 

1 pint of mlUc 1 tablespoonful butter 

1-2 pint cold water 1 tablespoonful sugrar 

1-2 cake^ of Fleischmann's 1 teaspoonful salt, all dis- 

yeast dissolved in cold solved in 1-2 pint HOT 

water water 

Add to the milk and cold water in the mixing-bowl 
the solution of the butter, sugar, and salt, and the solution 
of the yeast. Stir in flour enough to make a not very 
stiff batter. Do not knead it, but mix it with a knife, 
cutting it through, and working it over until all the dry 
flour is well mixed with the other materials. Scrape the 
dough from the sides of the mixing-dish, smooth the top 
with a knife. Cover with a thick cloth, and let the batter 
rise. Shape into loaves ; and when sponge has well risen, 
bake about forty minutes. Makes four good-sized loaves. 

The Eliot. 

BREAD "WITH "WHOLE WHEAT FLOUR 

1 quart tepid water 1 teaspoonful salt 

1 tablespoonful butter 1-2 yeast cake 

1 tablespoonful suffar Flour enoufirh to make a stiff 

batter 

Mix over night or in the morning. Keep at a temper- 
ate degree of heat. When light, stir down, remove to 
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moulding-board. Work in only enough flour to allow 
the forming into loaves. Place in pans. Let it rise 
again, and bake in a quick biit not too hot oven. 

In preparing the bread for the pans, mould as little 
as possible. The above rule makes two loaves. 

Mr8. Nathan Abbott, 

WHOLE WHEAT FLOUR BREAD 

Soak half a cake of Warner's Safe Yeast in one quart 

of lukewarm water, with salt. With the sifted whole 

wheat, use one coffee cup of sifted white, flour. Use 

enough flour to make a batter that will drop thickly 

from the spoon. Set over night in warm room. In the 

morning, pour into bread pans, two-thirds full. Let it 

rise to top. Grood oven. 

Mrs, Clements, 

aRAHAM BREAD 

One pint of warm milk, or milk and water, half of a 
yeast cake (compressed), and flour enough to make a 
thin batter. Let this rise over night, and in the morning 
stir in half a cup of sugar, a little salt, one teaspoonful 
of saieratus dissolved in water, and Graham (Arlington 
meal) enough to make a stiff hatter. All the other 
ingredients should be thoroughly beaten into the sponge 
before adding the Graham, which should be stirred in a 
little at a time, and beaten well. Gut into biscuit, or 
shape into loaves, as preferred, and place in the baking- 
pans. Let it rise until very light, an hour and a half, or 
two hours, and bake. The oven should not be so hot as 
for white bread. 

Do not make it too stiff, 

M, Brown. 
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aRAHAM BREAD 

1 pint Graham flour 2 teaspoonf uls Royal Bak- 

1 pint wheat flour ing^ Powder 

11-2 pints milk 1 egg 
1-2 cup sugrar 

Sift flour, salt, powder; add sugar, egg, and milk; 

bake with good oven. 

A.M, a 

aRAHAM BREAD 

Three and three-quarters cups of warm water, one-third 

of a yeast cake, very little salt, a small cup molasses, one 

large quart Graham, one large quart St. Louis flour. If 

not quite stiff enough, always add flour rather than 

Graham. 

Mrs, Stoddard. 

aRAHAM BREAD 

1 quart warm water Scant half -pint molasses 

2 quarts flour A little salt 

1 3-4 quarts Qraham flour 1-2 yeast cake 

Let it rise over night. 

Mrs, N. H, Dadmun, 

R7E BREAD 

2 cups rye meal Yeast powder, or 1 teaspoon- 

1 heapiner cup flour f ul of soda and 2 of cream 
legg of tartar 

2 tablespoonfuls molasses 

Mix with milk, or milk and water, to pour easily from 
a spoon. Bake in gem pans or in a loaf. 

E. Marietta Dewing. 

BROWN BREAD 

1 pint rye meal 1 pint wheat flour 

1 pint bolted Indian meal 2-3 cup molasses 

2-3 cup yeast 

Scald the Indian meal, and when cool add the other 

ingredients. Moisten with sweet skimmed milk. Mix 

thoroughly and put into a tin pail with a close-fitting 

cover. Let it stand two hours ; then set it in the oven, 
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on two bricks. Let the temperature of the oven for the 
first half-hour be of the degree required to bake apple 
pies ; then keep a very slow fire for ^ve or six hours. 

Mr8, E. A, Jennings. 

BOSTON BROWN BREAD 

a cups sour mUk 1 1-2 teaspoonfuls of soda sifted 

2 cups Indlaji meal with 1-3 cup white flour 

1 cup molasses 1 teaspoonful salt 

1 cup rye or Qrahazn flour 

Mix molasses and sour milk, then stir in the meal and 

flour. Pour into a buttered pail and steam three hours, 

then set in the oven and bake from twenty to thirty 

minutes. 

Winifred E, Badger. 

STEAMED BROWN BREAD 

1 cup Indi&i meal 1-2 teaspoonful soda 

2 cups rye meal 1-2 tea&poonful salt 
2-3 cup molasses 

Wet with milk or water. Stir well together. Steam 

three hours. 

Mrs. HobarL 

STEAMED BROWN BREAD 

Two cups Indian meal, two cups rye meal, one cup 

flour, one teaspoonful salt, mixed; one small cup 

molasses, one and one-half pints milk and water (half 

and half), or the same quantity sour milk, one heaping 

teaspoonful soda. Steam three hours. 

Mrs, Stoddard, 

BRO^WN BREAD 

1 cup Indian meal cup molasses 

- 1 cup flour 1-2 teaspoonfuls soda 

2 1-3 cups rye meal 1-2 pints milk 
2 teaspoonfuls salt 

Dissolve soda in a little boiling water and stir into 

the molasses. Steam six or seven hours. 

Mi88 Bali. 
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CORN BREAD 

1 pint of white Indian meal' 2 1-2 teaspoonfuls of Boyal 

(fiill) Baklngr Powder 

1 teacup wheat flour Milk 

3 egrsrs Butter the size of a walnut 
3 tableapoonf uls sugrar (scant) 

Sift the meal, flour, sugar, and baking powder to- 
gether through a flour sieve ; work through the mixture 
the butter, add the eggs well beaten, and enough milk to 
cause the batter to just begin to pour from the spoon 

instead of dropping. Bake in gem pans. 

Jf . H. X. 

BRO^VW BREAD 

2 cupfuls Indian meal 3 cupfuls sour milk or water 

2 cupfuls coarse flour 1 teaspoonful soda 

1 cupful molasses 

Steam three hours and bake one-half hour. 

Mrs. Mary L, Wliipple, 

STEAMED BROWN BREAD 

1 1-2 cups Indian meal 1-2 cup molasses 

1 1>2 cups rye meal 1 teaspoonful soda 

2-3 cup flour Salt 

Mix soft with cold water, and boil three hours. 

Lucy T. Winsor. 

POTATO TEAST 

12 potatoes 1 tablespoonful salt 

1 quart boilingr water 1 tablespoonful sugrar 

1 quart cold water 1 cup baker's yeast (or raise 

1 tablespoonful flour with cake yeaat) 

Boiii and mash the potatoes, and put them through a 

hair sieve, add the flour and then the cold water ; then the 

boiling water, salt, and sugar. When sufficiently cool, 

put in the yeast, and set it to rise. Bottle the next 

day. 

H. U, a 
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SPANISH BUNNS 

1 lb. flour 3 egrffs 

1-2 lb. sugrar 1 cup fresh yeast 

1-4 lb. butter A little mace 

Milk to make it the consistency of pound cake; 

beat well together, and put it in the tin you intend 

baking in. Set in a warm place, and bake like loaf 

bread, when light. 

Mrs. H. K Durant. 

CINNAMON BUNNS 

One pint of risen white dough. Work into this two 
well-beaten eggs, one-half cup of brown sugar, and' one- 
fourth of a cup of meltei butter, and enough flour to roll 
it into a sheet fourteen inches in length by ten in width 
and about one-half inch in thickness. Sprinkle this 
sheet of dough generously with brown sugar and pow- 
dered cinnamon, and roll it into a tight roll as you do a 
sponge roll. Then slice it down with a sharp knife into 
rolls one-half inch thick and set these to rise in a greased 
pan till light, when they may be baked as biscuit. 

One-half cup of seedless raisins may be stirred into 

the dough if desired. 

Mrs, Cowan, 
BUNNS 

3 efirers 8 cups mUk 

a cups sufirar 2-3 cup yeast 

1-2 cup butter Teaspoonful soda 

Use the eggs, sugar and milk and flour to make a 

sponge. In the morning melt the butter and add with 

all the flour you can stir in with a spoon. In summer, 

when light, set the dough in a cool place till about two 

o'clock, then roll out, cut, fold over, and put in pans to 

rise. After baking rub over with sugar and water, or 

the white of an egg. 

Mrs, Bacon, 
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BUNNS 

3 cups new milk 1 cup butter 

2 cups sufirar l cup dried currants 

1 cup yeast 

Take three cups of milk, one cup of sugar, one cup of 
yeast, and flour enough to make a stiff batter. After it 
rises, add one cup of sugar, one cup of butter, and knead 
it and let it rise again ; cut it into cakes and let it rise 
again very light after putting into the pans. Add nut- 
meg if you like. Brush over the top with the white 
of egg and molasses when you take from oven. 

M, Brown. 

IROULA 

Boil one pint milk, put in one large tablespoonful of 
butter while it cools; mix one large tablespoonful of 
sugar with three pints of flour, and a little salt, and one 
teacup of baker's yeast, or make a cup of yeast by 
taking two-thirds of a yeast cake dissolved in one-half 
cup of warm water, and flour enough for a thin batter. 
Let this rise for an hour before mixing the rolls. This 
should give the teacupful of yeast. 



Mrs, Stoddard, 



RUSK 



4 lbs. flour 3-4 lb. butter 

1 lb. sufirar 1 pint milk 

4 egrsrs Cinnamon 
Yeast 

Rub flour and butter together; add sugar. Set a 
sponge with the milk and yeast. In the morning add 
the beaten eggs, make into three loaves and let it rise. 
Bake one hour in a slow oven — a little over-doing in- 
jures it greatly. 

Mrs, Bacon, 



WELLESLET COOK BOOK. 11 

RtJSK 

1 cup sufirar 1-3 cup butter 

1 egrsr l teaspoonf ul soda 

1 cup sour milk 1-2 teaspoonful each cloves, 

2 cups flour cinnamon, and nutmegr 

Cream butter, add sugar, then the milk, into which 
has been stirred the soda, next the spices, flour and egg, 
well beaten. 

Mrs, Tucker, 

SOUTHERN BEATEN BISCUIT 

1 quart of flour 1 cup of rich milk 

Piece of lard the size of an egg 1-4 teaspoonful of soda 
1 heaplngr teaspoonful of salt 

Chop the lard into the flour till thoroughly mixed 

through it, and add the other ingredients to make a stiff 

dough. Work this or beat it on a marble slab twenty 

minutes, or until it blisters. Koll it one-fourth of an 

inch thick, and cut or make by hand into tiny biscuit. 

Stick them with a fork, and bake in a quick oven for 

thirty minutes. 

Mrs, Cowan, 

BUTTtiRED ROLL 

A PINT of flour, one heaping teaspoonful baking pow- 
der, a pinch of salt, and sweet milk enough to make a 
moderately stiff dough. Knead a little, roll out half an 
inch thick, and spread with a piece of butter the size of 
an egg. Sprinkle well with flour, roll up, and cut in 

slices an inch thick. Bake in a quick oven. 

A, L, W, 

EGO BISCUIT 

3 pints of flour 1 cup of mUk 

2 egrffs, the whites Pinch of salt 

1-2 cup of yeast 

Mix at eleven a. m. ; roll out at four p. m. Use two 

sizes of cutter, putting the smaller round of dough on top, 

then let it rise until supper-time. Bake twenty minutes. 

Mrs, Geo, H, Bobbins, 
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IJquid Stove polisi; 

IT BLACKS BED COVEBS, 

18 ABSOLUTELY FIBEPBOOF, 

AND FBEE FBOM SMELL. 

REX LIQUID STOVE POLISH Co. 

WHITMAN. MASS. 

PORTLAND 

MATCHES. 

WARRANTED THE 

Safest J Surest J and Best 

FOR HOME USE OR EXPORT. 



MANUFACTURED ONLY BY 

Portland Star Match Co. 

PORTLAND, MAINE. 
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F. SCHUMACHER MILLING Co. 

AKROM. OHIO, 




Manufacturers of 

PARCHED FARINOSE and ROLLEl> WHEAT; .• .• .• 
ROLL'ED AVEN a, the best product made from White Oats, put 
up tu Barrels , and Cases of 36 Packages , 2 lbs. each; OATMEAL ; 
CRACKED WHEAT; WHOLE WINTER WHEAT 
and W. W. GRAHAM FLOUR, Always Pure, Always Reltable ; 
GRANULATED, and COARSE PEARL HOMINY; WHITE 
and YELLOW GRANULATED CORNMEAL. .• .• .• .• .• 



They have recently added to their long list a new Cereal of inestimable 
▼alne to those suffering from impaired digestion. RICH IN GLUTEN, 

GERM.GUMorDEXTRiNE.it n m nntt^n r'Mntuf%€%r* 

is favorably received everywhere PARCHED FARINOSE. 

under the ndme and trade-mark of 

For INFANTS, it may well supersede all other foods (save milk, which can 
never find a perfect substitute dunng the first weeks of life), because its ready 
and perfect digestion involves no strain upon feeble digestive power; it contjuns 
all the elements demanded by the growing life. And for like reasons it is equally 
adapted for INVALIDS. By FEVER PATIENTS it is used as a thin grut f, 
and is partaken of with some relish even when genuine appetite and all craving 
for food are suspended. 

For all REFINED, PROGRESSIVE HUMAN BEINGS, it will prove a 
perfect food, supplying all waste, and restoring every exhausted energy. 

Added to all its excellencies, its appetizing flavor will commend it to the 
palates of man, woman, and child alike. 

To get the genuine, eaU for all these goods in original packttgea. 

H 



WELLESLET COOK BOOK 15 



BREAKFAST CAKES, FRITTERS, AND 
DOUaHNUTS 

"And now to breakfast with what appetite you tia¥e. " 

A DELICIOUS BREAKFAST DISH 

Pour two cups of boiling water on one cup of Nuda- 
vene Flakes, add a scant teaspoonful of salt, and boil 
one hour in a double kettle. .Serve with cream. 

R7B MUSH 

1 quart water 11-2 teaspoonfuls salt 

3 cups rye meal 

When the water is boiling hard — not before — salt it 

and stir in the rye meal, putting it in gradually, stirring 

constantly. Let it boil briskly for five minutes, stirring 

occasionally to prevent sticking. Then set it on the 

back of the range and let it cook slowly twenty minutes 

more. Serve hot with sugar and cream, or milk. Many 

will prefer it without sugar. 

Mrs. B, Jf. Manly, 

BREAKFAST CAKES 

1 1-2 cups Arlingrton wheat 1 largre teaspoonful bakingr 

meal powder 

1 egrsr l tablespoonf ul of sugrar 

Mix with milk to a thin batter, add salt, and bake in 
muffin or gem pans. 
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^FmOLB WHEAT GEMS 

1 egrsr l dessertspoonful sugrar 

1 small tablespoonful melted A little salt 

butter 1 teaspoonf ul bakingr powder 
1 1-3 coffee cups of milk 

Mixed with enougK sifted whole wheat flour to make 

a batter the consistency of batter for fritters. Bake in 

hot gem pans in hot oven. 

Mrs, Clements. 

BREAKFAST GEMS 

1 cup sour milk 1-2 cup of white flour sifted 

1 teaspoonf ul salt with 1 even teaspoonf ul of 

1 cup of rye or grraham flour soda 

1-4 cup molasses 

Before beginning to make the gems, place the gem 
pans in the oven to get very hot ; then mix the milk, 
molasses, and salt together. Add the flour, stir the 
whole thoroughly, and bake one-half hour. 

Winifred K Badger, 

GRAHAM GEMS 

2 cups Oraham 1 piece of butter size of an 

1 cup flour egg, melted 

1 egrer 2 teaspoonfuls bakingr pow- 

1 pint of milk der, and salt 

1 tablespoonful of eufirar 

Beat well together one-half hour before baking ; heat 

the gem pans hot, butter well, bake in a quick oven. 

These cakes are very good baked as soon as mixed, but 

improved by standing a short time. 

Mrs. T. W. Willard. 

GRAHAM MUFFINS 

2 cups Graham 1 teaspoonful saleratus 

1 cup flour 2 teaspoonfuls cream tartar 

2 tablespoonfuls molasses or Salt 
1 tablespoonful sufirar 

Mix with milk, or use one egg and mix with water. 

Mrs, Lewis M. Grant, 
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R7E BREAKFAST CAKES 

2 cups of rye meal 1 1-2 cups of sweet milk to 

1-2 cup molasses mix it very soft 

A little salt 1 teaspoonf ul of saleratus 

Bake at once in a roll pan or muffin rings. 

Mrs, Caswell, 

R7E MUFFINS 

2 cups sour milk 2 efirffs 

3 cups rye meal 1 teaspoonful soda 
1 cup flour A little salt. 

1 small cup molasses 

Mrs, Stoddard. 

R7E GEMS 

1 cup rye meal 2 largre spoonfuls of sugrar 

* 1 cup Arlinerton flour 1 saltspoonful of salt 

1 teaspoonful Royal Bakingr 1 egrer thorougrhly beaten 

Powder 1 cup of milk 

Mix in the order given, sift meal and flour twice and 
sift in the baking powder. Heat the gem pan hot and 
well buttered for a rich crust. 

A. M. Wilson. 
R7E GEMS 

1 egg 1 cup rye meal 

1-2 cup sugar 2-3 cup flour 

1 cup buttermilk 2 tablespoonfuls melted but- 

1 teaspoonful soda ter 

Mix in the order given, and bake in hot gem pans. 

Mrs. Benj. H, Sanborn. 

THIN JOHNmr CAKB 

a eggs scant teaspoonful soda 

1 1-2 cups sweet milk scant teaspoonfuls cream 

Butter 1-2 size of an egg tartar or two good tea- 

1 tablespoonf ul molasses spoonfuls of baking powder 

1 cup granulated com meal A pinch of salt 

Beat the eggs light ; add milk, salt, molasses, melted 

butter; sift the^oda and cream of tartar with the meal, 

and stir it in last. Bake about a half an hour in a hot 

oven^ in a thin sheet. 

Mrs. JR. M. Manly. 
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CORN MEAL BREAKFAST CAKES 

Scald 1 cup of com meal 1-2 cup flour 

Add sufficient milk to make Heapingr teaspoonful bakinsr 

quite thin powder 
Pinch of salt 

Bake on a griddle. 

Mrs, Caswell. 

BREAKFAST CORN CAKE 

1 cupful corn meal 2 largre spoonfuls of sufirar 

1 cupful flour 1 saltspoonf ul of salt 

1 teaspoonful Royal Bakingr 1 egrsr well beaten 
Powder Milk enougrh for a thick batter 

Sift the meal and flour twice, and sift in the baking 

powder; mix in the order given. Melt a tablespoon- 

ful of butter in the spider ; pour about half of it int# 

the mixture, and bake the cake in the spider, the melted 

butter forming a rich crust ; will bake in twenty minutes 

in a hot oven. 

Anna M, Wilson, 

CORN CAKE 

1 efirsr Salt 

1-2 cup sugrar 1 tablespoonful butter 

1-2 cup flour 1 cup milk 

2 teaspoonf uls bakingr powder 1 1-2 cups Indian meal. 

Mrs, A, Jennings, 
GENDGRFF 

2 cups of hominy, after it is 1 tablespoonful of butter 

boiled 2 egrsrs 

1 cup of milk 

Bake in deep pie plates about twenty minutes to half 

an hour. Good breakfast dish. 

Mrs. C, P. Withington, 

RAISED MUFFINS 

1 pint milk 1 saltspoonful salt 

Piece of butter the size of an 1-2 cup yeaat 

esrsr 
Flour for batter rather thicker than for griddle cakes. 
Mix in the morning, if for tea. When the batter is 
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light, having been kept in a warm place, fill the rings 

half full, and let the muffins rise until the rings are full. 

Bake in a quick oyen. Let them rise from one to two 

hours. 

Mrs. Edwin B. Webb. 

RAISED MUFFINS 

1-3 cup sufirar 1 egrsr 

1-4 cup butter Flour enougrb to make a 

1-2 pint milk stiff batter 

1-4 cake yeast 

Dissolve the yeast cake v^ a, little wann water, 

thicken it. with flour, and let it rise half an hour. Cream 

the butter and sugar, warm the milk, and mix; let it 

rise over night. Stir it down in the morning. Add the 

egg well beaten; put into small tins when well risen, 

bake half an hour. 

Mrs, Benj, H. Sattborn, 

COFFEB ROLLS 

12 cups flour 1 yeast cake 

1 cup white sugar 3 efirgrs 

1-2 cup butter or lard 3 large cups warm milk 

Let rise over night. If well risen in the morning, 

knead and set in cool place till 3 p. m. Shape in long 

rolls, and let rise an hour and a half. Ba^e half an 

hour in a moderate oven. 

C. E, Cameron. 

MX7FFINS 

1 pint milk 1-4 cup sugar 

2 eggs 

Beat the eggs and sugar together and add the milk. 
Stir into this one quart of flour, three teaspoonfuls yeast 
powder, salt, and a small piece of lard,^ melted. 

Mrs. N. H, Dadmun. 



20 WELLESLET COOK BOOK 

MUTFIKB 

Three enps of flour, two teaspoonfals of cream of 
tartar, one teaspoonful of soda. Mix with it one egg, 
one tablespoonful of sugar, three of melted butter, a little 
salt, and two cups of sweet milk. Bake in gem pans. 

Mrs, J. Moulton, 

CREAM TARTAR MT7FFIN8 

1 quart flour 1 teaspoonful ealeratus 

1 small pint rich milk 2 teaspoonf uls cream tartar 

2 eggB Salt 

1 tablespoonful sugrar '^ 

Mix salt, sugar, cream tartar, dry in flour, add eggs 
without beating, then milk with saleratus dissolved in it, 
and beat thoroughly. Bake in gem pans in quick oven. 

Mrs, C, E. Shattuck. 

BlUFFINS 

1 quart flour 2 teaspoonfuls cre&mii tartar 

2 cups milk 1 teaspoonful soda 
1-2 cup sufiT&r A little salt 

2 egrsrs Butter the size of an egg 

Melt the butter with four tablespoonfuls of boiling 
water. Beat thoroughly. Bake in muffin pans thirty 
minutes in a quick oven. 

^ Mrs, Mary L, Whipple, 

LEBANON MUFFINS 

2 BggB 1 pint flour 

1 teacup cream, or sweet milk 1 teaspoonful bakingr pow- 
Butter 1-2 size of an egrsr der 

Beat the yolks, and add milk and melted butter. 

Mix the baking powder with the flour and add to the 

above, and stir in the beaten whites last. Will make 

one dozen in gem or muffin pan. 

Miss Kendall, 
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POPOVERS 

1 pint sweet milk, 1 pint flour, 1 egrer 

'Bake in iron gem pans. 

Mrs, Tucker. 

BLUEBERRT CAKE 

1 pint flour 2 teaspoonfuls cream tartar 

1 teaspoonf ul soda 2 egrfirs 

1-2 pint milk 

Mrs, Edwin B, Wehh. 

BERRTCAKS 

Butter size of an egrfiT 1 egrgr 

1-2 cup sufirar 1-2 teaspoonf ul saleratus 

1 cup milk 1 teaspoonf ul cream tartar 

1 teaspoonful salt 2 cups flour (before sifted) 

1 cup berries 

Mi88 Hall. 

BLT7EBERR7 CAKE 

2 eggs 1 teaspoonful cream tartar 
1 cup sugrar 1-2 teaspoonful soda 
1 cup milk Pint berries 



2 cups flour 



Miss Mary Mason. 



BLT7EBERR7 CAKE 



4cupfulsflour 1 1-2 teaspoonfuls cream of 

1 cupful milk tartar 

1 cupful sugrar 1 teaspoonful soda 

2 egrsrs l pint berries, rubbed in a dish 
. 1-2 cupful melted butter of flour 

Mrs. Mary L. Whipple. 

ORANGE SHORTCAKE 

1 egg 2-3 cup of sweet milk 
1-2 cup of sugrar 1 1-4 cups of flour 

2 tablespoonfuls of melted 1 teaspoonful Royal Bakingr 
butter Powder 

Bake in a round pan. Split while hot. Fill with 

oranges that have been previously sliced, well sugared, 

and the seeds removed. 

Ellen Morris. 
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HEALTHFUL SHORTCAKE 

1 pint rich, ff esU buttermillc 1 quart nice ripe strawberries 
1 teaspoonful bakingr soda A little salt 

Graham flour 

To the milk add soda, salt, and sufficient Graham flour 
to make a tolerably stiff batter. Bake this in two pans 
(as for jelly cake) in a brisk oven. Have ready the 
strawberries, or any kind of fruit desired, mashed and 
sweetened to taste. 

When the cakes are baked, split and butter them, 
spread upon the halves the prepared fruit and put them 
together again. 

This may be eaten either hot or cold, and with cream. 

Elizabeth Bl Horr, 

FOOL'S ^970NDER8 

One and one-half cups of sour milk, one e^%y flour 

enough to roll thin about the size of a tea plate, a little 

salt, one-half teaspoonful of soda. Fry as doughnuts. 

Apples stewed and sweetened and spread between each 

layer. 

C. 8, Flagg. 
"WAFFLES 

1 quart of flour 2 teaspoonf uls of cream of 
4 egga tartar 

2 tablespoonfuls of butter 1 teaspoonful of soda 

A little salt 

Make a batter with milk, and bake in very hot waffle 

irons. 

Mrs, Pomeroy, 

WAFFLES 

2efirfirs l teaspoonful Boyal Bakingr 

1 cup milk Powder 

1 pint flour 1-2 teaspoonful salt 

1 tablespoonful butter, melted 

Put a spoonful in each compartment of waffle iron, 

close the cover and cook one minute on one side, turn 

and cook a little longer on the other. Serve with syrup. 

Ellen Morris, 



WELLE8LET COOK BOOK 23 

HAISED DOUGHNUTS 

1 egg 1-2 yeast cake 

1 cup sugrar 1 pint milk (scalded) 

1-2 cup butter Ldttle salt and nutmeg 

Mix butter and sugar, then add the beaten egg, then 

the scalded milk and yeast, mix as stiff as bread, let rise 

over night. In the morning roll out about a quarter of 

an inch thick, cut in squares about three inches, let 

them stand an hour before raising. 

Mrs. J. E. Se{fe. 

DOUOHNUTS 

1 cup suffar 2 cream tartar 

1 cup milk Spice 

2 eerfiTS Wheat Meal sufficient to roll 
Piece of butter size of an egg out 

1 teaspoonf ul soda 

A. W.M, 

DOUOHNUTS 

2 cupfuls sufirar l heapiner teaspoonful baking 
2 eerfiTS powder 

1 cupful milk A little seJt 

2 tablespoonfuls butter 

Beat the sugar and eggs togethei;, Mix soft. Have 

the lard very hot. 

Mrs. Mary L, Whipple, 

DOUOHNUTS 

2 eggs 1-2 teaspoonful saleratus, salt 

1 1-2 cups sugrar and nutmeg: 

1 1-2 cups sour milk Flour 
2 tablespoonfuls butter 

E. o. jr. 

DOUOHNUTS 

1 cup sugrar 1 teaspoonful soda 

1 egrgr A little salt and nutmegr 

llargre spoonful melted butter Flour to make a rather soft 
1 cup buttermilk dougrh 

Cut into rings with an open cutter. Fry in hot fat. 

Ellen Morris. 
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RTE FAN CAKES 

2 effgra 1 tablespoonful molasses 

1 cnp Bugrar 1-2 cup flour 

2 cups milk (sweet or sour) Nutmegr and rose water 

Thicken with rye meal so that the dough will pour 
easily from a spoon. If sour milk is used, add a rising 
teaspoonful of soda. If sweet milk, one of soda and 

two of cream tartar. 

E. Marietta Dewing, 
COCOA 

1 pint hot water 1 teacup brown sufirar 

1 pint sweet milk 1 efffir beaten thorougrbly with 
4 teaspoonf uls cocoa, or 1-2 cup very hot, thougrh not 

2 squares grrated chocolate boillngr water 
2 teaspoonfuls of com starch 

dissolved in 1-2 cup milk 

Pour the water over the cocoa in a granite pot, then 
add the milk and sugar, beating thoroughly. When this 
boils up add the dissolved com starch very slowly. Let 
all boil together well for some five or ten minutes, when 
the cocoa is ready. Break the q^^ into a quart bowl 
and pour over it one-half cup very hot water, and beat it 
with a Dover e%g ^beater till the bowl is nearly full of 
the froth. Pour some of this into the cocoa pot, then 
pour in the boiling cocoa, reserving some of the egg for 
the top, and serve. This makes eight cups of delightful 

cocoa. 

Mrs, Cowan, 
APPLE FRITTERS 

YoLKs of two eggs beaten well; add half a cup of 
milk or water, and one tablespoonful of olive oil, one 
teaspoonful of sugar, one saltspoonful of salt, and one 
cup of flour, or enough to make it almost a drop batter. 
When ready to use, add the whites of the eggs, beaten 
very stiff. Core and pare three or four apples, but do 
notbieak them. Cut them in slices one-third of an inch 
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thick, leaving the opening in the centre. Dip each 
slice in the fritter batter and fry in hot fat. Drain and 
sprinkle with powdered sugar, lemon, and spice. If 
bananas are used, cut lengthwise and treat in same 
manner. 

Mrs, Albert Jennings. 

BANANA FRITTERS 

3 efirers 2 teaspoonf uls bakiner powder 

1 pint milk 1-2 teaspoonful salt 

2 teacups ^our 2 bananas 

Beat the eggs thoroughly, add milk, and stir in flour, 
with which the powder has been well mixed while dry. 
Slice in the bananas, and drop by spoonful into hot lard. 

Mrs, Peabody, 

APPLE FRITTERS 

1 teacupfid milk 2 teaspoonf uls bakiner powder 

1 beaten eerfiT A pinch of salt 

Thicken with flour enough to prevent the batter from 

sticking to the spoon. Slice two or three sour apples 

very thin and mix them with the batter. Drop into hot 

lard, and fry like doughnuts. Eat with syrup, or cream 

and sugar. 

Mrs, Wilson, 

OATB^AL GRIDDLE CAKES 

1 pint cold boiled oatmeal 2 teaspoonfuls Royal Bakingr 

1 cup milk Powder 
1-2 teaspoonful salt 2 egrgrs 

2 cups flour 

Beat the milk into the oatmeal, add the salt, the 
yolks of the eggs, and a cup of boiling water, mixing all 
well together. Add the flour and beat again ; add the 
baking powder and continue beating. Beat the whites 
of the eggs to a stiff froth and add to the mixture, and 
mix well together. Bake on. a hot buttered griddle. 
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FLOUR GRIDDLE CAKES 

1 pint sour milk 2 egrcrs 

A little butter 1 heapiner teaspoonTul soda 

Salt Flour for a soft batter 

Mrs. Stoddard, 

FRENCH TOAST 

Beat two eggs and stir them into a pint of milk. 

Slice home-made bread ; dip the pieces into the eggs and 

milk, fry brown in hot butter. Sprinkle sugar on each 

piece and serve hot. 

Mrs. WUaon. 



WYSICIANS' PRESCRIPTIONS 



ACCURATELY and HONESTLY 
COMPOUNDED. 



Chables W. Pebby, 

Apothecary^ 

No. 9 WEST CENTRAL STREET, NATICK. 



FOR FLAVORING, use 

Perry's Star Flavoring Extracts. 



THEIR PURITY GUARANTEED. 



Tbe Best LamidiT Starcli 
in tie Worlil. 



TARGH 




Makes Collars and Cuffs 

look like new. 

Will not stick to the Iron, 

Saves Time, Trouble, 

and Labor. 

^Electric Lustre Starch 

is also highly prized by 

ladies as a TOILET 

POWDER. 

As a FLESH POWDPR 

FOR INFANTS it is 

unequalled. 

For sale by all grocers. 



DOBBINS ' 

/. Electric Soap 

Is for sale everywhere, and has for twenty years 
been acknowledged by all to be the 

BEST FAMILY SOAP in the WORLD. 

In order to bring its merits to the notice of a still larger constituency, we have 
recently reduced our price, keeping its quality unchang«l, and offer the following 

BEAUTIFUL PRESENTS 

free of all expense, to all who will preserve, and mail to us, with their full address, 

The Pictures of Mrs. Fogy cut from the Outside 
Wrappers tal<en from this Soap. 

For Fifteen Pictures we will mail a beautiful book, 56 pages, 

SHORT HINTS ON SOCIAL ETIQUETTE, 

the cash price of which is forty cents ; or a new and beautiful set of seven 
Cabinet Portraits of 

DOYLE Y CARTE'S ORIGINAL ENGLISH MIKADO COMPANY, Fifih 

Avenue Theatre, New York City. 

For Twenty-five Pictures we will mail the most beautiful Panel Picture 
ever published We have several superb subjects, and in ordering please 
specify either 

''LES INT/MES," 'THE TWO SISTERS," or 'L'HiyER." 

The original paintings are owned by us, and cannot be copied or duplicated 
by any other firm, and hence the Panels are worthy a place in any house in 
the land. For twenty -five Pictures we will mail, free of postage, the follow- 
ing six (6) unabridged popular novels : 
A I>angerotiH Woman, by Mrs. A. S. Stepiikns. 

From the JSnrth to the Moon, by Jules Verne. 

The Story of a Wedding Mittg, by the author of " Dora Thome." 
Tha J*fril of Bichntd Pardon, by F'arjeon. 

C.ouds and Sunnhine, by Charles Readb. 

R-ufhven'H Ward, by Florence Marryat. 
Only one lot of these novels will be sent to one address. 
The housekeeper will find on a trial, accordinff to directions, that the washine 
does not rec[uire HALF THE QUANTITY OF DOBBINS' ELECTRIC 
SOAP that it does of any other; that there is a great saving of time and labor in 
Its use; that it saves the wear and tear of the clothes on the washboard, and does 
not cut or rot them to pieces, or hurt the hands, as adulterated soaps do. 

IT DISINFECTS CLOTHES WASHED WITH IT, 

leaving them thoroughly cleansed and sweet, instead of adding a foul odor of 
rosin and filthy grease. 49" It washes flannels without shrinking^, leaving them 
soft and nice. 

I. L. CBAGIN & CO., 

Manufacturers Dobbins' Electric Soap, 
No. 119 S. 4th St,, PHILAnELl'HlA, PA, 
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SOUP 

*'Ewery cook praises her own stew.*' 

POTATO SOUP 

1 quart milk 1 onion 

6 larere potatoes 1 tablespoonful butter 

1 stalk celery 

Put the milk to boil with onion and celery. Pare 

potatoes, and boil thirty minutes. Turn off the water, 

and mash fine and light. Add the boiling milk and the 

butter, and pepper and salt to taste. Rub through a 

strainer and serve immediately. A cup of whipped cream 

is an improvement. 

Mrs. Edwin B. Webb. 

CREAM SOUP 

1 tablespoonful flour Salt as needed 

1 tablespoonful butter Celery extract, or onion, cat- 

1 quart boiliner water sup, lemon, sagre leaf, or any 

1 egg other flavoringr preferred 

Bub the flour smooth in the butter, stir into the boiling 

water and bring to a quick boil. Set off from the fire 

for two or three minutes, stir in the egg beaten, then 

cover immediately in a hot tureen. 

Mary E. Horton. 

CLAM SOUP 

Strain one quart clams and chop fine. Put piece of 
butter large as an egg into the kettle (or fry out several 
pieces of salt pork), then put in .clams and the liquor. 
Add one quart cold water, two onipns cut very fine, salt^ 
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pepper, and one teaspoonful sugar. Boil very slowly, 
tightly covered, for two hours, then stir in pint milk, and 
at the last one tablespoonf ul flour mixed smoothly. 

Mrs. WaUon, 
MOCK BISQUE 80X7P 

Stew a can of tomatoes and strain, add a pinch of 
soda to remove acidity ; in another saucepan boil three 
pints of milk thickened with a tablespoon ful of corn 
starch, previously mixed with a little cold milk ; add a 
lump of butter size of an egg, salt and pepper to taste ; 
mix with tomatoes ; let all come to a boil and serve. 

Mrs, BenJ, H. Sanborn. 

TOMATO SOUP 

1 quart of canned tomatoes 1 pint milk 

3 teaspoonfuls of sufirar 1-2 tablepoonful flour 

1 teaspoonful salt 

After boiling the tomatoes fifteen minutes, strain 
them and add water sufficient to increase the quantity, 
then stir in the sugar and salt. 

Put the milk into a vessel and set into hot water, stir in 
the flour slowly until the milk is thickened, then add this 
to the tomato, and let the whole boil five minutes. 

Winifred E, Badger, 

SPUT PEA SOX7P 

1-2 pint split peas 1 tablespoonf ul flour 

2 quarts cold water 1 teaspoonful sufirar 
2 tablespoonf uls butter 1 1-2 cups milk 

Soak the peas over night in cold water. Drain and 

put them on to boil in two quarts of cold water. When 

soft rub through a colander, then through a sieve, and put 

on to boil again. Add the milk, thicken with the flour 

rubbed smooth in the butter ; season with salt and white 

pepper. 
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BOUILLON 

5 lbs. JtLicy beef 4 pepper corns 

2 quarts cold water 1 small onion with 4 cloves 

Simmer six hours, strain and cool, skim, heat and 
season to taste. 

A, M. a 

OREEN CORN SOUP 

7 larsre ears of com 1 tablespoonful butter 

1 quart water 1 teaspoonful flour 

1 pint milk 1 teaspoonful sufirar 

Cut through each row of kernels with a sharp knife. 
With the back of the knife, scrape out the pulp. Boil 
the cobs thirty minutes in one quart of water; strain, 
add the pulp, and boil ten minutes. Add the milk and 
sugar, thicken with the butter and flour cooked together. 
Boil up once, season with salt and white pepper, and 
serve. Corn a little hard is better for soup. 

Mrs. Benj, H. Sanborn, 

TOMATO SOXTF WITH MILK 

Boil one quart milk, thicken with one tablespoonful 

of flour, one tablespoonful of butter, little pepper and 

salt, then one pint strained tomato with a pinch of soda 

added. Serve at once. 

Mrs. Stoddard, 



Adams Express 
/. Company .-. 



forwards to all parts of 
the United States . 

Special attention paid 
to business between 
Wellesley and Boston. 7 Expresses each way Daily. Rates 
as low as by any re - OfficC, WcUeslcy, at Karbs' 
sponsible company . ShoC StOFC. F. N. BASSETT, Agt. 

Parents^ Attention! 

-piXAMINE the 

Monitor School Shoe 

for Misses and Childretif both tipped and plain toe* 
Warranted to give satisfaction. 



Also, FOOT WEAM of 
AT,Jj DESCRIPTIONS. 



AL. W. KABBS. 




. THE ONLY • 



SHOE POLISH 

Co/^TAl/MlrJ^J'q 01 L 



ASK TOTTJt 
SHOE DEAZEJt FOB, 



iltEdbe 



THE LADIES' 
FAVORITE. 

ONCE TRIED, 
ALWAYS USED. 



BOTTLES HOLD DOUBLE QUANTITY. PRICE, 25c. 



WHITTEMORE BROS. & CO., 

Sole Manufacturers, 

BOSTON, MASS. 
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An Unbroken Record ,S^.^iZ^Zr 

nf Sinnf»a«» SOLD MEDAL, orer all eompefiton. 

Ul OUOOeSS. at PAKIS EXPOSmOM, 1889. 



Duryea's 
Satin Gloss Starch 

Gives a Beautifal, White, Glossy, tuid Lasting Finish. 
HO OTHER STARCH SO EASILY USED OR SO ECOROKICAL 



Duryea's 
Improved Corn Starch.. 

From the BEST SELECTED IMDIAK CODM, and WARDAMTED 
PERFECTLY PURE. 



DURYEA'S STARCH, 

In every Instance of competition, has received the 
highest award. 

In addition to Medals ^ many Diplomas have been received. Thfi following are a 
few of the characterizing terms of award: 

At Undon, 1862| for quality "EXCEEDINGLY EXCEUENT.» 

Paris, 1867, " " "PERFECTION OF PREPARATION." 

Paris, 1878, « " "BEST PRODUCTION OF ITS KIND." 

Centennial, 1876, for "NOTABLE OR ABSOLUTE PURITY." 

Brussels, 1876, for " REMARKABLE EXCaLENCL" 

Franklin Institute, Penn., "FOR SUPERIOR MERIT, not alone as being 
THE BEST OF THE KIND EXHIBITED, but as 

THE BEST KNOWN TO EXIST IN THE MARKET OF AMERICAN PRODUCTION." 



JPOB HAJsJi BY GBOCJEB8 GBNBBALLT. 
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FISH 

"Old Ocean's treasures. " 

TO BROIIi FISH 

Clean, wash, and wipe dry. Split, so that when laid 
flat, the backbone will be in the middle. Sprinkle with 
salt, and lay, inside down, upon a buttered gridiron over 
a clear fire until it is nicely colored, then turn. When 
done, put upon a hot dish, Ijptter plentifully, and peppeE. 
Put a hot cover over it and send to table. 

BAKED FISH 

A FISH weighing from four to six pounds is^ a good 
size to bake. It should be cooked whole to look welL 
Make dressing of bread crumbs, butter, salt, and a little 
salt pork chopped fine (parsley and onions, if yoie 
please) ; mix this with one eg^. Fill the body, sew it 
up, lay in large dripper; put across it some strips of 
salt pork to flavor it. Put pint water and little salt in. 
pan. Bake an hour and a half. Baste frequently^ 
After taking up fish, thicken gravy and pour over it.. 

Cream Gravy for Baked Fish. — Have* ready in 
saucepan cup of cream, diluted with a few apooiifuls hot 
water; stir in carefully two tablespoonfula melted butter 
and a little chopped parsley ; heat this in vessel filled 
with hot water. Pour in gravy from, dripping pan of 
fish. 
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FISH CHOWDER 

1 dozen potatoes sliced 1 pint rich milk 

coarsely 1 tablespoonful flour 

1 small haddock sliced 6 crackers toasted 
5 slices salt pork chopped Salt and pepper 

2 small onions sliced 

Place fish and potatoes in kettle and cover with water. 
Fry the pork, and skim out and place in the kettle ; fry 
the onions in the pork fat, add the whole to the fish and 
potatoes; boil until the potatoes are done, then, just 
before removing from fire, add the flour dissolved in 
milk, and seasoning. 

Place crackers in dish, pour over them the chowder. 

A, M, C. 

FISH BALLS 

1 cup raw salt flsh 1 egrsr well beaten 

2 cups raw potatoes Saltspoonful pepper 
1 teaspoonful butter 

Cook the fish and potatoes together till the potatoes 

are soft. Then mash well and add the butter and egg. 

Fry in hot fat. 

Pauline Stnith, 



SCALLOPED CODFISH 

1 lb. salt codfish 3 tablespoonfuls butter 

1 cup of mUk 1 cup bread crumbs 

Seergrs 

Boil the fish and chop it fine. Hard-boil the eggs, 
and after chopping fine add to the fish. Put a part of 
the bread crumbs on the bottom of a dish, then a little 
of the milk heated with the butter, then fish and egg, 
and so on, leaving enough crumbs for a thick layer on 
top. Cover with bits of butter, and bake thirty minutes. 

New Lebanon, N, Y, 
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SCALLOPED FISH 

One pound of fish boiled half an hour ; put one tea- 
spoonful salt and vinegar in the water. When done, 
break in small pieces and place it in the dish you are 
going to serve it in. Salt and pepper to taste ; take one 
and one-half cups of milk and let come to a boil, thicken 
with one-quarter cup melted butter, and flour to make a 
paste; pour this over the fish. Half-dozen crackers 
rolled fine, mixed with a quarter cup butter ; spread over 
the top, and bake twenty or thirty minutes. 

Catherine 8, Flagg, 

BROILED SALT MACKEREL 

Freshen by soaking it over night in water, taking 
care that the skin lies uppermost. In the morning dry it 
without breaking, cut off the head and tip of the tail, 
place it between the bars of a buttered fish-gridiron, and 
broil to a light brown, lay it on a hot dish, and dress 
with a little butter, pepper, and lemon juice, vinegar, or 
chopped pickle, 

SALMON CROQUETTES 

1 lb. salmon 1 egg 

1 cup cream or milk 1 cup bread crumbs 

2 tablespoonfuls butter 1 tablespoonful flour 

Mix flour and butter together, and stir with the beaten 
egg into the milk when quite hot. Pour over the salmon 
and large cup of bread crumbs ; mix well, and when cold, 
shape and roll in egg and bread crumbs, and fry in deep 
fat, or make flat cakes and fry in frypan with less fat. 

New Lebanon, JV. F. 
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RICXS CROQUETTES 

2 cups cold boiled rice 3 egrefs 

2 tablespoonfula melted 1 teaspoonful suflrar 
butter 

WoBK the butter in the rice, then add the beaten eggs 

and flour enough to mould. Roll in q^^ and powdered 

cracker. Pry in deep fat. 

VEAL CROQUETTES 

Chop cold veal and about one-fourth or one-third as 
much cold ham quite fine. Stir it into a milk sauce 
(milk thickened with flour and butter very thick). 

While hot, season highly and let it cool. Then shape 
into croquettes, roll in cracker crumbs, and fry as usual. 



/ 



J. TAILBY & SON, 

Opp. Railroad Station, 
WELLESLEY. 



florists. 



CUT • FLOWERS • AND • PLANTS 

of the choicest varieties, constantly on hand. 

FLORAL DESIGNS for all occasions arranged at shortest notice. 
Orders by mail or otherwise promptly attended to. 

Flowers carefully packed, and forwarded to all parts of the United States 
and Canada. 



GOLBURN'8 



THE KING OF 
COMDIHENTS. 



PHILADELPHIA 



THE FINEST 
MUSTARD MADE. 



MUSTARD. 



Sold only in 1-4 lb,, 1-2 lb,, and 1 lb, cans. 



THE A. COLBURN CO., 

MUSTARDS AND SPICES, 
PHILADELPHIA, PA. 

W. F. CLBLAND, 

Dry and Fancy Goods. 



New Wash Goods just opening : 

p iNGHAMS, Percales, ¥ictoria 
Cloths, Indigos, Surahs, etc. 



H 



Large and Complete Line 

HO SIERY, Gloves, Corsets, and 
Smallwares. 



Sole Agent for FOSTER, PAUL & CO. 'S OWN MAKE GLOMES, 

9 Clark's Block, Main Street .... NATICK. 
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John H. Pray^ Sons & Co. 



EXTRA SUPER 

CARPETS. 

THE choice of our entire, stock of over 
four hundred patterns and colorings, 
and Including: all of our 1 qia/q11 

Extra Supers, as wen as TOC v^l^n 
many other RELIABLE makes, at YARD. 



Also, quite a largre line of patterns that we shall not 
have manufactured agrain, but 

identically the same sroods as the ^^^^^> PER 
above in all other respects, at vJVy^^B YARD. 



Roxbury Tapestries. 

WE SHOW, without exception, the 
entire line of patterns produced 
by the ROXBURY CARPET CO., 

and offer any Roxbury Carpet in (^^^^^ PER 
our whole stock at ^3vJv^b YARD. 



In both EXTRA SUPERS and TAPESTRIES we have 
many private patterns that are our own exclusive 
property, and cannot be found elsewhere. 



John H. Pray^ Sons & Co. 

CABPBT8 and UPHOLSTERY, 

558 and 560 Wanhington Street, 
SO to 34 Harrison Avenue Extension. 

40 
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OYSTERS 

" The man who first an Oyster ate, we read. 
Had made his will before the reckless deed. " 

BISQUE OF 07STERS 

Put two quarts of oysters in a saucepan with white 
pepper, two ounces of. butter, nutmeg, two blades of 
mace, a bay leaf, a pinch of red pepper, and a pint of 
white broth. Cover and boil ten minutes. Drain in a 
colander and save the liquor. 

Chop the oysters very fine, and put on a plate. Knead 
five ounces of flour in a saucepan with four ounces of 
melted butter.- Stir and cook a little, without allowing 
it to brown. Dilute with three pints of boiled milk and 
the oyster liquor. 

Add oysters, stir steadily, and boil ten minutes and 
rub thoroughly through a very fine sieve. Add more 
milk, if required, stir, and boil again. 

Finish with half a pint of raw cream and four ounces 

of butter in small bits. Taste, pour into a tureen and 

serve with small squares of bread fried in butter, and 

served separately. 

3f. H. L. 

SCALLOPZSD 07STERS 

1 quart oysters 1-2 cup butter 

1 lb. milk crackers Salt and pepper 

1 quart rich milk 

EoLL the crackers and place a layer on bottom of dish, 

place next a layer of oysters, with bits of butter, salt 
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and pepper; fill the dish with alternate layers of cracker 
and oysters, having cracker on the top. Pour over them 
the milk and oyster broth ; cover and bake briskly one 
hour, uncover and brown. 

This may be varied by adding a well-beaten Qgg and a 
trifle of nutmeg. 

Serve with slices of lemon. 

A. M. a 

07STER8 EN COQUILLB 

Pill oyster or scallop shells with oysters ; season with 

salt, butter, pepper, and lemon juice, cover with sifted 

buttered bread crumbs. Bake till the crumbs are brown. 

Place the shells on small plates and serve. 

M. T. 

CREAMED 07STERS 

1 pint oysters 1 tablespoonf ul of flour 

1 pint cream (rich miUc is very SmaU piece of onion and of 
erood) mace 

Let the cream with mace and onion come to a boil, 

mix the flour with a little cold milk and stir it into the 

cream. Let the oysters come to a boil in their own 

liquor, skim carefully, drain off all the liquor, turn the 

oysters into the cream, skim out the mace and onion, 

and serve. 

Mrs. T. W. Willard. 

07STER CAEES FOR BREAKFAST 

Oke pint oysters chopped into very small pieces and 
seasoned with pepper and salt. Add the liquor, one 
beaten egg, and rolled cracker enough to hold stiff so it 
can be fried, a spoonful at a time, on a hot griddle — 
browning both sides, and making very small cakes. 
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FRIED 07STERS 

Select largest and finest oysters. Drain and wipe 

them by spreading upon cloth, laying another over 

them, pressing lightly. Roll each in beaten q^^, then in 

cracker crumbs with which has been mixed a very little 

pepper. Pry in mixture of equal parts of lard and 

butter. 

B, B. P. 

OYSTER SHORTCAKE 

2 1-2 cups flour 3 teaspoonf uls bakiner powder 

1 cup sweet xnUk Salt 

legrer 

Bake as shortcake, split and fill with creamed oysters, 

viz., — 

1 quart oysters 1-2 cup butter 

1 cup cream 1 tablespoonf ul of corn starch 

Jtf. H. L. 

OYSTER PIE 

One quart oysters drained; pepper, salt, and butter 
to taste. One quart of flour, two tablespoonfuls of lard, 
one teaspoonful baking powder, one-half teaspoonful 
salt. Mix with water for crust. Butter and line pie- 
plate with the crust ; fill with the oyster, seasoned ; cover 

with crust and bake. 

B. B. P. 

CLAM FRITTERS 

1 quart clams 2 egrers 

1 pint flour Salt and pepper 

1-2 pint milk 

Make a batter of flour, eggs, and milk, and stir in 

clams. Drop in spoonfuls into hot fat, and fry brown 

on both sides. 

A. M. a 
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saas 

" The turnpike road to people's hearts, I Unef, 
Lies through their mouths, or I mistake mankind, " 

CREAMED EGGS 

Boil six eggs twenty minutes. Make one pint of 

cream sauce. Have six slices of toast in a hot dish; 

put a layer of sauce on each one, and then a part of the 

whites of the eggs, cut into thin strips. Rub a part of 

the yolks through a sieve upon the toast. Eepeat this 

and finish with a third layer of sauce. Place in the oven 

for about three minutes. Garnish with parsley, and 

serve hot. 

Mrs. Edwin B. Webb. 

EGG BASKETS 

Boil eggs twenty minutes, shell, cut in halves, tak'e 
out the yolks, and take slices from the points of each 
half white, that the baskets may stand. Put the yolks in 
a dish and mash fine, add equal quantity of finely chopped 
ham, chicken, or tongue 5 season with salt, pepper, and 
mustard. Add and mix melted butter, and shape into 
round halls size of the yolk, putting one into each bas- 
ket. Set these on rounds of buttered toast a little larger 
than the baskets. 

A white sauce, as for cream toast, may be poured 
around, and sprigs of parsley placed on top of each ball 
make a pretty garnish. 
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**» 

SCALLOPED EGKGS 

6 egga 1-4 cap melted butter 

1 pint white sauce 1 cup ham, veal, tongrue, or 

1 cup cracker crumbs poultry 

Boil eggs twenty minutes, moisten the cracker 
crumbs with the melted butter, chop fine the meat, re- 
move the yolks of the eggs, and chop whites fine. 

Put a layer of buttered crumbs in a buttered scallop 

dish, then a layer of chopped whites, white sauce, meat, 

yolks rubbed through a strainer, and so on, till all the 

material is used, having buttered crumbs on the top. 

Bake till crumbs are brown. 

Mrs. Spear, 

BAKED EGGS 

Break each one in a cup, being careful not to break 
the yolk. Lay the eggs one by one in a hot buttered 
dish, put a little salt on each egg, and bake till firm ; 
add a little butter and serve at once. 

A Nicer Way 

CovEB a buttered dish with fine cracker crumbs. Put 
each egg carefully into dish and cover it lightly with 
cracker, butter, and seasoning, ondpake until the crumbs 
brown, 

BEST WAT OF BOIUNa EGKGS 

Put the eggs into a saucepan and cover with boiling 
water and let stand where the water will keep hot, yet 
not boil, for ten minutes. 

If eggs are to be Aarc^boiled, cook them in this way 
twenty minutes. The yolk will be dry and mealy, and 
easily rubbed smooth. 
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APPIiE OMELETTB 

1 pint strained apple sauce 1 teacup sugrar 

3 eggs beaten separately 2 tablespoonf uls melted bat- 

ter 

Beat apples, sugar, butter, and yellows well together. 

Lastly add the whites, beaten as fox cake. Bake in a 

greased pudding dish. Serve cold with or without 

cream. 

Mrs, Cowan. 
PLAIN OMELETTE 
3 eggB 3 tablespoonfuls milk 

Beat whites and yolks of eggs separately, turn into 
bowl and add milk. Stir lightly together. 

Have a spider hot and pour mixture into it. As soon 
as it is a delicate brown on the bottom and is just set or 
cooked, but not stiff, put into the oven just to dry off 
top — a very short time is sufficient. Have a platter 
hot, and then fold together the omelette and turn on to it. 

Serve immediately. The omelette must be cooked as 
soon as prepared. Standing spoils it. 

Mr8. C. E. Shattuck. 

OMELETTE 

2 eggB Lump of butter size of horse- 
1 tablespoonful com starch chestnut 

(small) Salt 

1-2 cup of-milk 

Beat the yolks, flour, and milk together, add the 
butter, melted ; beat the whites of the eggs to a stiff 
froth and add them the last thing. 

Grease a spider thoroughly with butter, and when hot 
put in the omelette and cook on top of stove. 

It takes about five minutes and needs very careful 

watching ; when done turn one half over on to the other 

and serve at once. 

Mrs, Pomeroy, 
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BAKED OMELETTE 

1 pint milk 4 egrgrs 1 tablespoonful flour 

Scald the milk and thicken with the flour ; let it cool 
a little, then add the eggs, yolks and whites beaten sepsr 
rately, and a little salt. Pour into a buttered dish, and 
bake until it rises all over like a custard. 

Mrs, C. P. Within^ton. 

SIASCONSETT OBffELETTE 

5 egrsrs Butter size of half an egrfiT 

2-3 cup of milk Salt and pepper 

Separate three whites, beat the fwe yolks and two 
whites ; add the milk, pepper, and salt, to taste. Put the 
butter into the frying-pan, heat and pour in the above 
mixture. If air bubbles rise, prick them. Have ready 
the three whites beaten stiff, and when the above is 
cooked through spread over the whites, with a sprinkle 
of salt, and place in the oven till the whites are a little 
stiffened. Loosen with a knife and roll out on a warm 
platter. . o vV r*''-\i'i. h- ;v^i J^:iA''Vtx.- 

OMELETTB 

1 1-2 cups hot, not boiled, milk 1 tablespoonful of flour 
5 eerers, yolks and whites 1 tablespoonful of butter 
beaten separately 1 teaspoonf ul of salt 

Bake twenty minutes in a hot oven and serve' at once. 

Do not move it after once put into the oven till it is 

taken out. 

A. M, Wilson, 
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MEAT 

' " Live not to eat, but eat to live. " 

ROAST BBEF 

Seten pounds of sirloin or the back of the rump. 
Wash, trim, tie or skewer into shape, and lay on a rack 
in the pan, and dredge all over with salt and flour. Put 
into a very hot oven at first, to sear the meat and keep 
in the juices. Put pieces of the fat beef into the pan. 
When well seared, baste (with the fat) and turn often, and 
reduce the heat. Bake one hour, if liked rare, an hour 
and a half well done. Add a little hot water to the pan 
if there is danger of the fat burning. 

YORKSHIRE FUDDINQ: 

Serve as a Garnish to Eoast Beef^ 

Beat three eggs very light ; add one scant pint of 

milk and one-half teaspoonful of salt. Pour this mixture 

slowly over two-thirds of a cup of flouT, beating all the 

time until smooth. Bake in hot gem pans three-quar* 

ters of an hour. Baste twice with drippings from the 

beef 

GRAVY FOR ROAST BEEF 

When the meat is done, if more than a half-cup of 

fat, pour it out and mix two heaping tablespoonfuls of 

flour smooth with the fat in the pan and pour one and 

one-half pints of boiling water on, a little at a time ; boil 

a little, strain, and serve. 

Mrs, Benj, H, Sanborn, 
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SCOTCH ROLL 

5 lbs. flank of beef 1-8 teaspoonful clove 

? tablespoonfuls salt 1 teaspoonful summer savory 

1 tablespoonful sugrar 3 tablespoonfuls vlneerar 
1-2 teaspoonful pepper 

Remove the tough skin from the beef. A portion 
of meat will be found thicker than the re^t. With a 
sharp knife cut a thin layer from the thick part and lay 
upon the thin. Mix together the salt, sugar, pepper, 
clove, and summer savory and sprinkle over the meat, 
and then sprinkle with the vinegar. Roll up and tie. 
Put away in a cold place for twelve hours ; then put in 
stewpan and cover with boiling water. Simmer gently 
for three and one-half hours. Mix four tablespoonfuls 
of flour with half a cup of cold water and stir into the 
gravy; season to taste with salt and pepper; simmer 
half an hour longer. This may be used hot or cold. 

Mrs. Spear, 

BOILED LEG OF LAMB 

Wash the lamb, put it in the kettle with enough 
boiling water to cover. Let it cook until tender, then 
add salt; the water should be boiled away to about three 
pints; turn out a bowlful, let the remainder of the 
water simmer away until the lamb is nicely browned 
(turn it often), then remove to a hot platter. Add the 
bowl .of liquor to the fat, and thicken with flour, strain 
and:«erve. 

Caper Sauce. — Add five tablespoonfuls of capers. 

Mint Sauce. — Ad^ one-half cup of vinegar, a little 
sugar, and one-half cup of fresh chopped mint. 
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POT ROAST 

Four to six pounds of the second or third cut from 
the rib of beef. Proceed same as above recipe for boiled 
lamb. Do not add more water at last if likely to burn, 
but remove to cooler part of the stove. 

Mrs. Berij. H. Sanborn. 

ItAMB CHOPS (with green peas) 

Neatly trimmed, with bones scraped, they should 
then be rolled in a little melted butter and carefully 
broiled. When done, rub butter over them and season 
with pepper and salt. Slip little paper ruffles over the 
ends of the bones. They may be served with a centre of 
almost any kind of vegetable. 

TOAD IN THE HOLE 

1 lb. round steak 2 eersrs 

1 pint milk Salt and pepper 

1 cup flour 

Cut the steak into dice; beat eggs very light and add 

to them the milk and a little salt ; pour upon the flour, 

gradually beating till very light and smooth. Butter a 

two-quart dish, and in it put the meat. Season well 

with salt and pepper ; pour over it the batter, and bake 

one hour in a moderate oven. Serve hot. 

Mrs. Spear. 

BOILED TX7RE:E7 

Fill with a few bread crumbs and one pint of oysters. 

Boil the turkey in a cloth. 

Gray Y. — One pint of oysters mixed with the chopped 

giblets. 

Mrs, Bacon, 
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CSICKISN FRICASSEE . 

1 chicken 1 egg 

1 tablespoonful butter 1-2 teaspoonful celery salt 

2 tablespoonfuls flour 1 tee^spoonful lemon juice 
1 cup cream or rich milk Salt and white pepper 

Cut th^ chicken in pieces for serving; cover with 
boiling water, add one teaspoonful of salt, and one-half 
saltspoonful white pepper. Simmer one hour, or until 
tender, skimming well as it comes to the boiling-point. 
Remove chicken and boil liquid down to one pint. 
Strain liquid, remove the fat, and add one cup of cream 
or good milk, and heat again. Melt one tablespoonful 
of butter in a saucepan, add two tablespoonfuls of flour ; 
when well mixed, pour on slowly, a little at a time, the 
hot cream and liquid. Season to taste with salt and 
pepper, one-half teaspoonful of celery salt, one teaspoon- 
ful lemon juice. Beat well one egg, add a little of the 
hot liquid, that you may mix it smoothly with the whole. 

If you wish a white fricassee, return the pieces • of 
chicken to the liquid, just heat through, and serve. 

Por a brown fricassee, brown the pieces in a little 

butter and pour over them the sauce. 

Sophia B. Horr, 

BROILED CHICKENS 

Select nice tender chickens ; split them down the 
breast ; wash very thoroughly and wipe dry ; rub both 
sides with salt, place in baking-pan (the skin side up), 
cover with bits of butter, and sift over plenty of flour ; 
turn ill a little water. When nearly done, remove 
from oven, and place on buttered broiler, over coals not 
too hot. Give them a nice brown on each side. Serve 
with thickened gravy. In broiling this way all danger of 
scorching the chickens before they are done is avoided. 

N, C. B. 
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BAKED HAM 

Make a dough of rye meal and water, of sufi&cient thick- 
ness to spread well. Take a large pan and place the ham 
in it with the fat side down. Cover the meat with the 
dough about an inch thick, then turn over and completely 
cover it, leaving the fat side up. A twelve-pound ham 
will require seven hours to bake with a modeaate fire. 
Half a ham from three to four hours. 

Mr8, C. E, Shattuck, 

BOILED HAM 

Wash and scrape the ham, put it in a kettle with 
boiling water, enough to cover, keep boiling slowly until 
tender all through (from five to six hours for a twelve- 
pound ham), then remove from the fire and let stand 
in the kettle till cold. Remove the skin and part of the 
fat, put the ham on grate in a dripping-pan, stick cloves 
in the fat one inch apart. Sprinkle with cracker 
crumbs, bake in slow oven one hour, baste three times 

with sugar and water. 

Mrs, B. H, Sanborn, 

PRESSED CORN BEEF 

Take a fancy brisket piece weighing six or eight 
pounds, put into hot water and boil eight or nine hours. 
Take from water with a skimmer and put into a presser. 
Separate the meat with a knife and fork, putting any 
fat pieces which may be in it in small bits all through 
the meat, drain off any fat or liquid remaining, put on 
the weights and set away to cool. In summer it will be 
necessary to put it on ice. It should be one solid cake or. 
block, from which delicate slices can be cut. 

Mrs, C. E, Shattuck, 
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MEAT PIE 

Take cold chicken, veal, or lamb, and cut into small 
pieces. Over this pour milk thicTcened with flour, and 
seasoned with butter, pepper, and salt, and cook five or 
ten minutes. 

Add rolled cracker and season with small pieces of 
butter. Just brown in the oven and serve hot. 

Mr8. C. E. Skattuck. 

SCALLOPED CHICKEN 

Take equal parts of cold chicken, boiled rice, or 
macaroni. Put in layers, and cover with buttered 
crumbs. Bake till brown. Cold roast turkey, using 
stuffing and gravy, may be prepai*ed in the same way. 

Mrs. Spear. 
PRESSED CHICKEN 
Chop the meat fine, season with salt, pepper, and celery 
salt, moisten with some of the broth. Press in a square 
tin, and cut in slices when cold. 

Mrs. Stoddard. 

PRESSED LAMB 

Boil a quarter of lamb until tender. Remove the 
bones. Chop a little and stir in one teaspoonful of pep- 
per and one heaping teaspoonful of sage. The meat 
should be salted while boiling. After stirring well, put 
into an ordinary bread tin, pressing down evenly with a 
spoon. If prepared while hot it will slice beautifully 
when cold. jB. h. 

A NICE BREAKFAST DISH 

Cooked meat very finely chopped and nicely seasoned, 
warmed in the meat broth and served on hot slices of 
buttered toast. Send to table on a hot platter. 

P. W, Dana. 
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A GOOD BREAKFAST DISH 

2 cupf uls cold meat chopped 1 tablespoonf ul butter 

very fine 2 teaspoonf uls flour 

2 cupfuls mashed potatoes Salt and pepper to taste 
1 cupful 'soup stock, or milk 

Put the butter into a saucepan over the fire ; when it 

has become hot add the flour and stir the mixture until 

it is smooth and frothy. Now add the stock, — or milk, 

— and season well with salt and pepper. Stir the liquid 

until it boils, then add the meat, and pour all into a 

shallow baker. Spread the mashed potatoes over the 

meat and cook fifteen minutes in a moderately hot oven. 

Do not cover the dish. Serve immediately on taking 

from the oven. 

Mrs, E, 3f. Manly, 

DRIED BEEF IN CREAM 

Shave your beef very fine; pour over it boiling 
water ; let it stand for a few minutes ; pour this off and 
pour on cream ; let it come to a boil ; if you have not 
cream, use milk and butter, and thicken with a little 
flour. Serve in covered disL Good for breakfast with 
baked potatoes. 

FATES 

2 cups cold meat, chopped and seasoned 1 efircr 
Boil the e^g and mash fine, add to the meat made 
very fine. Put a little rich gravy in a small fry pan. 
When very hot add the meat. Cut rounds, as for tarts, of 
good paste, and bake a delicate brown. Split and fill with 
the hot meat, or place it between two of the rounds of 
paste. Serve at once. Chicken, veal, or beef can be used. 

Mrs» Burrill, 



60 WELLESLET COOK BOOK 

VEAL LOAF 

31-2 lbs. veal, fat and lean 2 efirsrs 

1 thick slice of fat pork 1-2 cup of butter 

Chop the -whole raw 1 tablespoonf ul of pepper 

6 common craxskers pounded A little clove and any herb to 
fine suit the taste 

Mix all together very thoroughly. Put it into a 

buttered bread tin and bake two hours. 

Mrs, C. E, Shattuek: 

VEAIi PATTY 

3 lbs. fresh veal chopped 3 tablespoonfuls of milk 

1 heapingr tablespoonful salt A piece of butter size of an 
1 teaspoonful pepper egg 

8 tablespoonfuls of powdered Nutmefir or lemon 
crackers 

Bake in a loaf and slice cold. 



PRESSED MEAT 

Take about five pounds of the top of a shank of beef. 
Let it be fresh and clean-looking. Wash with a wet 
cloth. Boil until tender, usually three or four hours. 
Keep but little water in the kettle, watching carefully to 
see that it does not burn. When the meat is done, re- 
move it to a shallow pan. Pick out all bits of bone, 
gristle, and skin; chop fine, season with salt, and stir 
into it a little of the water left in the kettle', enough to 
moisten it. Pack closely into a bowl or small pan, 
cover, placing a weight upon, it, and set away in a cold 

place over night. 

Mrs. Tucker. 

RELISH FOR LUNCH OR TEA 

To one full cup of coarse bread crumbs add three cups 
milk, a good-sized piece butter, -and one cup strong 
(grated) cheese. Put into a pudding dish, strew bread 
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crumbs thickly over the top, and then bits of butter, and 
bake twenty minutes, or till a rich brown. Thinly 
spread on slices of bread and butter. This makes a nice 
sandwich for lunch or picnic. 

HORSERADISH SAUCE 

Cream one cup of butter till very light. Add two 

tablespoonfuls of grated horseradish, one tablespoonful 

thick cream. Serve on halibut steak. 

M. T. 

TOMATO SAUCE (for BoUed Beef or Fish) 

1-2 can tomatoes 1 tablespoon chopped onion 

1 cup water 1 tablespoonful butter 

2 cloves 1 tablespoonful com starch 
2 allspice berries 1-2 teaspoonful salt 

1 teaspoonful mixed herbs 1-2 saltspoonf ul pepper 

Put the tomatoes, water, and spices on to boil in a 
granite saucepan. Fry the onion in the butter, add the 
corn starch. When well mixed with the butter, stir 
into the tomato. Simmer ten minutes. Add salt and 
pepper. Strain the sauce over the boiled meat or fish. 

M, T. 

WHITE SAUCE 
(For Croquettes and Patties or Scalloped Potatoes) 

1 pint of hot milk 2 heaplner tablespoonfuls flour 

2 tablespoonfuls butter 1-2 teaspoonful salt 

Put the butter in a saucepan, when it is melted add 

the dry flour and stir quickly till well mixed. Pour in 

the milk, a little at a time, mixing carefully. Stir till it 

boils and is smooth. Add salt ; some add a little white 

pepper, or cayenne, and celery salt. 

Mrs, B, H, Sanborn. 



WELLE8LET COOK BOOK 66 



VEQETABLES 

" We now come to the root of the matter. " 

POTATO PUPP 

Cold boiled potatoes put Milk, to make quite soft 

throufirb a colander 1-2 teacupful butter (melted) 

Pepper and salt 2 eggs (beat separately) 

Bake in buttered eaxthen dish. 

The Eliot 

CREAMED POTATOES 

Cut cold potatoes into very thin slices. Have ready 
hot milk thickened with a slight quantity of flour, and 
seasoned with pepper, butter^ and salt. To this add 
potatoes, and cook five or ten minutes. 

Mrs, C. E, Shattuck. 

baXlEd sweet potatoes 

Take medium-sized potatoes, wash, and lay them on 
the grating in a hot oven. When half done pierce them 
through with a fork to let the steam out. They are 
then dry and mealy. 

PRIED POTATOES 

Pare small potatoes, cut them in halves and each 
half into four pieces. Put • in the frying basket and 
cook in boiling fat ten minutes. Drain on brown paper. 
Sprinkle with salt. Serve with chops or steak. 

Mrs. B, H, Sanborn, 
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SCALLOPED POTATOES 

Pabb and slice good potatoes. Butter a baking dish. 

Place a layer of the sliced potatoes in the bottom, 

sprinkle with salt, pepper, and flour, and strew with bits 

of butter. Repeat the process until the dish is sufficiently 

full. Pour into the dish boiling milk until it comes up 

to the bottom of the top layer. Bake forty minutes, or 

until the potatoes are soft. Excellent for lunch with 

cold meat. 

Mrs, Tucker, 

CORN FRITTERS 

1 pint errated sweet com « 1 cup flour 
1 cup sweet mUk A little salt 

Mix and fry the same as oysters. 

Mrs, Mary L, Whipple, 

ARTIFICIAL 07STERS 

1 pint srr^en com 1 cup flour 

1 pint milk 1-2 cup butter 

1 egfir Salt and pepper to taste 

Beat the ^gg, add the milk and melted butter, salt, 
and pepper. Grate the corn from off the cob, stir it 
into the Qg% and butter, then add the flour. 

Drop a spoonful on to the hot gridiron and fry to a 
light brown. Serve hot, as you would griddle cakes. 

Winifred, E. Badger, 

CREAMED TURNIPS 

Wash and pare the small white turnip, cut into half- 
inch dice pieces. Boil till .tender in salted water. For 
the cream sauce, heat a pint of milk hot. Melt a large 
tablespoonful of butter into which a large spoonful of 
flour is carefully stirred with a saltspoonful of salt. Be 
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sure there are no lumps. Pour over the hot milk, 
stirring all the time. When well cooked, remove from 
fire, drain the turnips through a colander into the dish 
in which they will be served, and pour the cream sauce 
over them. Anna M. Wilson, 

VEGETABLE 07STERS 

Scrape vegetable oysters and throw them into cold 
water to prevent discoloring. When you have sufficient, 
cut them in pieces half an inch long, and boil in just 
water enough to cover till tender. Drain off the water, 
and serve with 

VThite Sauce 
A PINT of milk, butter the size of an egg, and a little 
salt. Thicken with a spoonful of flour made smooth in 
a little cold milk. 

CAULIFLO'WER 

Choose those that are compact and of a good color. 
Strip off the outside leaves, wash them thoroughly, and 
lay them, head downwards, in a pan of cold water and 
salt, which will draw out all the insects. Boil them in 
plenty of boiling water, with a little salt, until tender. 
Drain and serve with white sauce. 

STEWED CARROTS 

Cut the carrots lengthwise, and boil till soft; then 
slice very thin and serve with white sauce. 

TOMATO MACARONI 

1 pint macaroni 1 pint canned tomato 

Cook the macaroni, pour the tomato over it. Put in a 

piece of butl^er and a little salt. 

Mrs, Mary L. Whipple. 
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WHITE SAUCS 

Boil one pint of milk or cream ; put two large table- 
spoonfuls of butter in a granite saucepan, stir over the 
fire until melted and bubbling. Add two heaping table- 
spoonfuls of dry flour, and stir until well mixed ; pour 
on the hot milk gradually, and stir rapidly until smooth. 
Season with half-teaspoonful of salt and pepper. 

BAKED MACARONI 

Break twelve sticks, cover with boiling water, cook 
twenty minutes ; while boiling, add one tablespoonful of 
salt. When done, poiir in a colander and drain ; when 
the water has run off, put the macaroni in baking dish, 
pour over it the white sauce given above, and add the 
cracker crumbs, as in the rule for the scalloped fish. 
Slice cheese thin, or grate it on top before cooking. 
Bake until the crumbs are brown, about three-quarters 
of an hour ; this is enough for six. 

C. S. Flagg. 

PILAF 

1 cup rice 1 tablespoonful of butter 

2 cups tomato 1 slice of onion 
2 cups of broth, or water 

Bkown the onion in the butter, put the rice in dry and 
brown lightly. Stir often, in order to brown evenly. 
Add the tomato and broth ; if water is used, a little more 
butter is needed. Salt and pepper to taste. Let it 
simmer until the rice has taken up the liquor, then cover 
closely and steam for an hour in an oven not too hot. 
Do not stir after putting in the oven. 

E. Marietta Dewing, 



WELLESLET COOK BOOK 69 

HOMINT SERVED AS A VEGETABLE 

1 cup hominy . 1 1-2 cups milk 

1 cup white com meal Butter size of eui egg, cut in 

2 teaspoonf uls bakingr powder bits over the top 
2e8rer8 

Bake three-quarters of an hour in a pudding dish, 

buttered. 

Mrs, Burrill. 

CREAM PUFFINa 

1 cup cold boiled hominy 2 esrgrs well beaten 

mashed fine 1-2 teacup brown sugar 

1 smaU teacup white com 1 teaspoonf ul salt 

meal 1 laxge teaspoonful of Royal 

Lump of butter size of an egg, Bakingr Powder 

melted 1 very full teacup milk 

Bake in a greased pudding dish for one hour, or less 

in a hot oven. This is very nice for tea or for dinner, 

served as a vegetable. 

Mrs. Cowan. 



If you wish for 
Reliable Goods ^ 
patronize those 
who advertise 
in this Book. 
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GEO. M. BOWMAN, secy, and 8UPT. 

OLDEN GATE 



PACKING CO. 



PACKERS OP 



EXTRA QUALITY 



Canned praits 



-%^ 



rflHESB GOODS a>re excelled by 
-^ none, being the CHOICEST 
SELECTED FRUITS the season 
produces^ FuU Weights In heavy 
Syrup, made from PURE White 
Sugar. 



361 to 369 FOURTH STREET, 

Between JULIAN and EMPIRE, 

SAN JOSE, CALIFORNIA. 
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Toy Fair Dames of IVe lies ley. 

Y* Shattuck, Grocer, 

offers y® best ingredients for y« recipes found in 

y® excellent cook book. 

Flour — Best. Eggs — Fresh. 

Butter — Unequalled. Raisins — Finest; 

Canned Fruits — Choice. Spices — Oriental. 

Y^ orders receive prompt attention. 
F. W. SHATTUCK WABAN SQUARE. 

FANCY FLANNELS 

For Ladies' house dresses, sacques, 
wrappers, etc. 400 pieces imported all-wool 
FLANNELS, in handsome ^^ 
plaids and stripes, always ^J | ^^ 
sold at 31^ cents, now at ^^JL\^b yard 

BENn FOB SAMPLES. 

SHEPARD, NORWELL & CO., 

BOSTON, MASS. 

When I want a nice 

Roast of Beef or Lamb, 

or anything in fact usually kept in a first-class 
Market, I always go to MILTON E. SMITH, who 
keeps that Market in Odd Fellows' Block. If you 
can't be suited there, you cannot anywhere. 

NATICK, MASS. 
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SALADS 

" We may live without poetry, music, and art, 
We may live witiiout conscience, and live without heart. 
We may live without friends, we may live without books. 
But civilized man cannot live without cooks." 

CHICKEN SALAD 

The meat of two chickens chopped, three-quarters of 
the same bulk of celery, the yolk of ^ve eggs, two tea- 
spoonfuls of mustard, one teaspoonful of pepper, one 
teaspoonful of salt, one-third cup of vinegar, one small 
bottle of olive oil, stirred gradually into the eggs, a few 
drops at a time. After it begins to thicken, add the 
other ingredients, well mixed in vinegar. 

Pour over chicken and celery, and serve. 

Mrs. Parritt. 

LOBSTER SALAD 

4 esrsrs l tablespoonful of mustard 

1 tablespoonful of susrar 2 tablespoonfuls of butter 

1 tablespoonful of salt 2 tablespoonfuls of vinesrax 

Beat the whites of the eggs separately, and add last. 

Cook in a bowl set in a kettle of water, stirring until it 

thickens. When cold, add cream enough to make as 

thin as boiled custard. Add salt and red pepper to the 

chopped lobster and lettuce. 

C. J. Hanks. 
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LOBSTER SAI.AD 
(boiled fifteen minutes to a pound) 

Drain, take out the meat, discarding the *^ lady," or 
stomach, and removing the intestine. The liver, called 
also " Tom Alley," which turns green in boiling, should 
be usedy and adds much to the richness of the dish. Cut 
up the meat and pour over it oil and vinegar, in pro- 
portion of one tablespoonful of oil to three of vinegar. 
Add pepper and salt. Let stand an hour or more in ice- 
chest. At serving time, arrange two or three leaves of 
lettuce together in form of a shell, put some of the 
lobster (drained of oil and vinegar) in each shell, allow- 
ing a shell for each person, and putting a little mayonnaise 
over each. 

BOILED SALAD DRESSING 

1 tablespoonful of sugrar Yolks of 4 egga 

1 teaspoonf ul of mustard 5 tablespoonf uls salad oil 

1 teaspoonful of salt 1 cup of cold mUk 

1 heapingr teaspoonful of com 1-4 cup of vinesrar 
8t€u:ch 

Mix in the order given. Cook in a double boiler 
until it thickens like soft custard. 

Mrs, B. H. Sanborn. 

SALAD DRESSING 

8 egrffs 1 tablespoonful sweet oU 

1 tablespoonful salt 1 teacup xiiilk 

1 tablespoonful white sugrar 1 teacup vlnegrar 
1 tablespoonful mustard 

Beat the eggs, add salt, sugar, mustard, and oil, then 

add milk, and last of all the vinegar. Put in a double 

boiler and let it cook until it begins to thicken, stirring 

constantly. 

Mrs, Peabody. 
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SALAD DRESSING 

1 tablespoonfol butter 1-2 teaspoonf ul mustard 

1 dessertspoonful flour 1-2 teaspoonful scdt 
2-3 cup boilingr water 1 tablespoonful sugrar 
Yolks of 3 esrgrs 2 tablespoonf uls oil 

2 tablespoonfuls vlnesrar A little cayenne pepper 

Melt the butter in a small pan and stir in the flour 
until it begins to cook ; then pour on the boiling water, 
stirring until smooth. Add the eggs well beaten, a 
little at a time. Place the pan in a kettle of boiling 
water, stirring the mixture constantly until it has thick- 
ened. Add the heated vinegar, the mustard, salt, and 
sugar, well mixed together, and lastly the oil. 

Mr8, E, A, Jennings. 

BOILED DRESSING FOR COLD SLAT^ 

1-2 cup vinegrar 1-2 saltspoonful pepper 

2 teaspoonf uls sugrar 1-4 cup butter 

1-2 teaspoonful each of salt 1 teaspoonful of flour 
and mustard 

Mix the first four ingredients together and allow to 

come to a boil. Rub the butter and flour together, and 

pour on it the hot vinegar. Cook five minutes and pour 

it over the beaten yolk of an q^^. 

Pauline 8mHh* 

BOILED SALAD DRESSING 

Tolks of 3 esrsrs 2 teaspoonfuls sugar 

Whites of 3 egrgrs 2 teaspoonfuls melted butter 

1 teaspoonful mustard 1 cup cream, or milk 

2 teaspoonfuls salt 1-2 cup hot vinegrar 

Stir all but the beaten whites of the eggs together 

and took in double boiler until like soft custard, then add 

the beaten whites of the eggs. Nice for lettuce, asparagus, 

string beans, or cauliflower, and especially so for raw 

chopped cabbage. 

Mrs, C. E, Shattuek, 
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BOILED SALAD DRESSING 

Yolks 4 esrera 1 tablespoonful mustard 

1 cup cold millc 1 tablespoonful sugrar 

1 teaspoonf ul salt 6 tablespoonf uls salad oil 

Stik eggs, mustard, sugar, salt well together. Add 

oil and milk, and last one-half cup vinegar. Cook in 

a double boiler same as custard. 

Dana Hall, 

CREAM SALAD DRESSING 

4 egrsrs 1 teaspoonful salt 

1 tablespoonful sugrar 2 tablespoonfuls vinegrar 

2 tablespoonfuls butter 1 teaspoonful mustard 

Put in everything except the whites of the eggs. 

Cook in a bowl set in a kettle of boiling water, stirring 

until it thickens. Beat the whites of the eggs and add 

last. When cold, add cream enough to make as thin as 

boiled custard. 

Mrs. H. H, Brown, 

POTATO SALAD 

Cut six large potatoes, cold boiled will do, into half- 
inch dice pieces, one hard-boiled q^% chopped, one head 
of lettuce chopped with the e^^. Mix well together 
and moisten well with home-made French dressing. 
Arrange in the centre of the dish and garnish with 
leaves of lettuce or parsley. Keep in a cool place till 
ready for serving, and add more of the dressing as it is 

brought to the table. 

A. M. Wihon. 

POTATO SALAD 

10 potatoes 6 hard-boUed egga, chopped fine 

Use the dressing on this. 

Mrs, Mary L, Whipple, 
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MATONNAISE DRESSING 

Yolks of 3 effffs 1 tecbspoonful salt 

1 cup salad oil 1 teaspoonf ul mustard 

1-2 cup vlnefirar, or lemon 1 teaspoonful sugrar 
jvdce Cayenne pepper, if liked 

Mix the salt, mustard, and sugar in a soup plate. 
Add the yolks of eggs, and beat with a fork. When 
these are blended, add the oil, a little at a time. After 
the oil is taken up, add the vinegar or lemon juice. 
This should be beaten half an hour, and will be a stiff 
paste. If it grows too stiff, a few drops of vinegar will 
bring it back. Set in a cool dark place. 

E. Marietta Dewing. 

CABBAaS SALAD 

1-2 small cabbasre 2 tablespoonfuls butter, or oil 

1 esrsr Salt, pepper, and mustard to 

1-2 pint vinegar taste 
l'-2 cup sugrcu: 

Beat egg, sugar, and spices together, and add to 
vinegar when boiling. Pour at once over the chopped 



C. J, Hanks, 
COLD SLAT^ 

Boil one-half cup of vinegar with two. teaspoonf uls of 
sugar, one-half teaspoonful salt, one-half teaspoonful 
mustard, one-half saltspoonful of pepper. 

Rub one-fourth cup of butter to a cream with one 
teaspoonful flour, and pour the boiling vinegar on it. 
Cook five minutes. Then pour it over one well-beaten 
egg. Mix this dressing, while hot, with one pint of 
cabbage shaved, or chopped very fine. 

Cold slaw is delicious served with fried oysters or fish. 

C E, Cameron, 
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CABBAGB SALAD DRBSSING 

3 egrsrs, well beaten 1 teaspoonful each, com 

3table8poonful8 oil, or melted starch, mustard, salt, and 

butter pepper 

1 cup vlnefirar 6 tablesi>oonful8 sweet cream 

2 tablespoonfuls sugrar 

Cook all together but the cream, which stir in lightly 
with a fork before using. 

Chop the solid part of a nice cabbage rather fine, then 
pour over it the dressing and stir thoroughly together. 

A Neighbor. 

CRBAMSD CABBAGB 

1 1-2 lbs. sliced cabbage 1 larffe spoonful butter 

1 cup milk Salt and pepper 

1 largre spoonful flour 

Slice cabbage fine, and let it stand in cold water one 
hour, then put in boiling water and boil ten minutes ; 
change the water, and cook slowly one hour. 

Put butter in the spider, drain water from cabbage, 
and put in the spider. Add flour dissolved in milk, 
with salt and pepper to taste. Cover and simmer one- 
half hour. 

A, M. a 



FRANK H. PORTER, 

X AIJ30 DBALBR IN 

STOVES, RANGES and FURNACES, Plumbing 
Materials, and Hardware of all kinds. 

TIN, SHEET IRON and PLUMBING WORK done at short notice. 
Try our GOI^DEN JtOD BJtAM> of BONELESS COI> FISH. 

C. 8. OLIVER, 

Wholesale, Retail, and Commission Dealer in all kinds of 

River, Lake and Ocean Fish, 

Cod Liver Oil, Cape Clams, Lobsters, etc. 
SOUTH AVEJ^UE, near Depot, J^ATICK, MASS. 




Ot a rich pearly white and ^reat strength. It never smells like inferior starches, 

but is always sweet. It preserves from mildew fine laces and linens. 

KINGSFORD'S OSWEGO CORN STARCH, for food purposes, is in use all 

over the world. Pronounced to be equal to arrowroot in nutritious properties. 
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PUT UP CXPRE88LY 

FOR FAMILY USE 

in 8» 6, and 10 lb. pails and 10 lb. tubs; also 

PURE LARD 

by the tierce, barrel, half barrels and tubs; is 
for sale by every first-class grocer and provi- 
sion dealer— all lard rendered by us is free 
from all Cotton Seed Oil, Tallow, Suet, and 
other adulterations so commonly used, and 
WARRANTED STRICTLY PURE. None genu- 
ine without our name stamped upon the 
package. 

John P. Squire & Co., 

BOSTON, MASS. 
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PIES 

" Man shaff not live by bread alone. " 

PASTR7 FOR ONE PIE 

1 heaplngr cup of pastry flour 1-4 teaspoonful salt 
1-4 tea8i>oonful Boyal Baking 1 heapingr tablespoonful lard 
Powder 

Mix baking powder and salt with the flour, and rub 

in the lard. Mix quite stiff with cold water. Roll one 

half for under crust. Roll second half, spread with 

lard, cover thickly with flour, roll up like a jelly roll, 

stand on end and roll again. This secures flakiness. 

Mrs, B, H, Sanborn, 

TO MAKE A HEALTHFUL UNDER CRUST FOR 
SQUASH OR CUSTARD PIES 

Spread a cold pie plate thickly with sweet, fresh 
table butter, and when done, sift over it as much finely 
powdered cracker crumbs as will adhere to the butter ; 
fill and bake as usual. 

With a little mare care^ the pulverized cracker may be 

used as well for an upper criist on fruit or mince pies. — 

Proceeding with the under crust as ahove, add the fruit 

and seasoning, and sift the powdered cracker over the 

top until the fruit is well covered, putting on the butter 

lastly, in very thinly cut slices or shavings until the top is 

well covered with butter, — The heat of the oven will do 

the rest. 

P. W. Dana, 
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PUFF PASTE FOR TARTS 

1 lb. flour Wliite of 1 egrff 

1-4 lb. lard 3-4 lb. butter 

KuB the lard thoroughly into the flour, and mix with 
cold water until stiff enough to roll. Roll out quickly, 
put on in bits with a knife nice butter until the paste is 
covered. Sift on flour, roll again quickly, spread on 
more butter, and continue this until the butter is used. 

Cut out, and, just before putting in the oven, rub over 
them the white of the e^^ well beaten. 

A very hot oven is needed. 

SQUASH PIB 

One cup and a half of stewed and sifted squash, one 
cup of boiling milk, three-quarters of a cup of sugar, 
half a teaspoonful of salt, one saltspoonful of cinnamon, 
and one t^^ beaten slightly. 

Mrs, Albert Jennings. 

CRANBERR7 PIB 

One quart of cranberries chopped fine, two cups of 
sugar, one-half cup of molasses, two cups of boiling 
water, two tablespoonfuls of corn starch. 

Enough for three pies. 

Mrs, J, Moulton, 

HOT CRANBERR7 PIB 

Cover a deep pie plate with crust, fill with fresh 
cranberries, then put in as much molasses as the plate 
will hold, cover with a top crust well tucked under. 

Mrs, Stoddard, 
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CRANBERR7 PIES 

1 quart cranberries 1 1-2 cups hot water 

2 cups suerar 1 tablespoonful com starch 
1-2 cup molasses 

Dissolve the corn starch in a little cold water, to this 

add one and one-half cups of hot water; put over the 

fire until it thickens, add one-half cup molasses, two 

cups sugar, pour over one quart of cranberries chopped 

fine. 

Perforate top crust with thimble holes. 

Newhuryport, 

APPLE PIE T77ITH ONE CRUST 

Butter pie plates and fill with sliced apple. Sweeten 

and spice to taste. Cover and bake. When done, invert 

over another plate, removing the one in which it was 

baked. 

Mrs, Tucker. 

LEMON PIE 

1 lemon 3 egga 

1 cup suerar 1-2 cup milk 

4 tablespoonfuls powdered 1 tablespoonful flour» scant 
sugar A little salt 

Grate the yellow rind ; reject the thick white skin 
and the seeds, cut fine the remainder of the lemon and 
add to the rind with the juice. 

Reserve the whites of two eggs for the frosting ; beat 
two yolks and one whole egg, then add one cup sugar, 
lemon, and flour, beat till very light, then add milk 
Bake forty minutes in a nice crust. 

Whip the whites of the two eggs till very light, then 

add four tablespoonfuls powdered sugar. Cover the top 

of the pie and brown delicately. 

Sophia B. Horr, 
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LEMON FIE 

2 cups sufirar 2 lemons 

6 egga 1 1-2 cups of water 

Beat the sugar and the yolks of the eggs until very 
light, add the rind and juice of lemons, and the water. 

After the crust is ready for the filling, beat the whites 

to a stiff froth and add to the above. 

This makes two pies. 

Mrs, Pomeroy, 

MINCE MEAT 

2 lbs. beef boiled in very little 1 tablespoonf ul cinnamon 
water 1 teaspoonTul cloves and mace 

1 lb. suet 2 hutmegrs 

4 lbs. apples chopped 1-2 lb. blanched almonds 

3 lbs. sugrar pounded 

1 lb. currants 1-4 teaspoonful almond es- 
1 lb. seeded redsins sence 

1 lb. citron cut fine 1 cup grrape or currant Jelly 

2 oranflres 1 quart of fruit juice (cider, 

3 lemons srrape, or currant) 

Mix thoroughly, and add the beef liquor ; add salt, 
sugar, and molasses to taste. Dredge the suet with flour 
and chop fine. 

Bake one hour without previous cooking. 

Mrs, Burrill 

RAISIN PIE 

1 cup sugrar Butter the size of an egg 

3 egrsrs 1-2 teaspoonful soda 

1 1-2 cups flour 1 teaspoonful cream of tartar 
1-3 cup milk 

This will make three layers. 

For the Filling and Top. 

Whites of three egrgrs 1 cup stoned raisins chopped 
3-4 cup suflrar fine 

A little lemon or vanilla 

Beat the whites of the eggs with the sugar, and stir 
in the raisins and lemon. 

Mrs. E. G. Fuller. 
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MOCK MINCE PIES 

1 cup chopped redsins 1-2 cup vinegrar 

1 cup molasses 6 crackers rolled fine 

1 cup sugrar 

All kinds of spice, if you like. 

Mrs, Hohart 

BANBERRIES 

2 cups seeded and chopped 1 cup powdered sugrar 
raisins 1 eergr* 1 lemon 

Grate outside of lemon, chop the rest fine. Make 

little cakes of puff paste, fill, and pinch down edges. 

Place on a tin, and bake a delicate brown. 

IJBMON FIE 

For two pies, grated rind and juice of two lemons, one 
and one-half cups of cold water, one and one-half cups 
of sugar mixed with three heaping tablespobnfuls of 
flour, five eggs beaten, saving out the whites of three. 

Frosting. — To these three whites add three table- 
spoonfuls of powdered sugar. 

Mrs, Stoddard, 

LEMON PIE 

Into one pint of boiling milk stir two tablespoonfuls 
of com starch, which is wet with cold milk, mix together 
yolks of six eggs, juice of three lemons, two cups of 
sugar, one tablespoonful of butter, stir all well together, 
cook in a double boiler, frost with the whites of eggs 
beaten to a stiff froth with one-half cup of sugar ; put 
in oven to brown. 

Bake the crusts separate while the filling is cooking, 

pricking little holes in the pastry to let the air out. 

This makes two large pies. 

Dana Hall, 
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LEMON PIE 

Grate the rind of one lemon and the juice of two or 

three, and add one cup sugar, the yolks of three eggs, 

and two whole eggs, two tablespoonfuls com starch or 

flour scalded in one pint milk; bake like a custard. 

The frosting: whites of three eggs beaten to a froth 

with three tablespoonfuls sugar, brown lightly. This 

will make two pies. 

Mrs. Wilbur Hanks. 

CARAMEL PIE 

Three eggs, one cup each of sugar and flour, and one 
teaspoonful of Dwight's Cow Brand soda. Baked in a 
round pie tin. 

Cream. — Boil one pint of milk, two well-beaten eggs, 
two spoonfuls of corn starch, and two-thirds of a cup of 
sugar together. When nearly done add one-half a cup 
of butter. 

Caramel. — One-half a cup each of grated chocolate 

and water, and one cup of brown sugar. Boil till it will 

harden, then pour quickly over the pie in which the 

cream has been placed. 

Miss Lucy White. 

CHARLOTTE RUSSE PIE 

3 egrfirs 1-2 cup cold water 

1 1-2 cups suerar 1-2 teaspoonful Dwigrht's Cow 

2 cups flour Brand soda 

1 teaspoonful cream tartar 

Beat the eggs thoroughly with the sugar, add one 
cup flour with even teaspoonful cream* tartar, then water 
with one-half teaspoonful evened of soda, and one cup 
flour, no salt Enough for two pies. 

Filling. — Pure sweet cream, beaten until stiff. 
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sweeten to taste, flavor with vanilla. Cut open pie, fill 
and pile some cream on top. Two cups of cream will 
fill two pies. 

CREAM FIE 

3 eggs 1 heapingr teaspoonf ul 

1 cup sufirar bakingr powder 

2 cups flour 1-2 teaspoonful lemon 
1-2 cup water extract 

Beat the yolks and whites separately, adding one-half 

the sugar to each. Stir all together, and add one cup of 

flour. Beat five minutes. Then add the water, lemon, 

the other cup of flour, and the baking powder sifted 

with the flour. 

Filling 

2 egrffs 3-4 cup sugar 

1 pint milk 2 tablespoonfuls flour 

When the milk boils, add the eggs, sugar, and flour 

beaten together, and stir. 

A, a Withington. 

CREAM FIE 

3 efirsrs 1 cup flour 

1 cup suflrar 1-4 teaspoonful salt 

3 tablespoonfuls water 2 teaspoonfuls yeast powder 

Beat eggs and sugar together twenty minutes, add 
other ingredients, beat five minutes, bake in two Wash- 
ington-pie tins. 

Filling 
1 cup sugar 2 eggs 

1-3 cup flour 1 pint miUc 

Boil milk, stir in other ingredients beaten together, 
flavor with vanilla, and fill pies when cold. 

Mrs, W. L. Russell 
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f\r\: Embroideries 

A SPECIALTY. 

R.H. STEARNS & CO.. 

189 A 140 Tretnont Street, 
Our Stamping Books »^4'6'8'10-1»'14'16 Temple Ptooc^ 
can be seen at boston, 

H. £. CURRIER'S, 21 Bue Martel, PABISL 

Grove St, Wellesley. 

'Dyeing f^CLERNsma* 

FINELY EXECUTED AT 

Barretts 
Boston * Dye * Hodse; 

H. E. CURRIER, Agent, Grove St., WELLESLEY. 
Personal Attention given ta 

Boston Shopping 

By F. H. CURRIER, 

GROVE STREET, WELLESLEY. 

OXl>BBB SOIiICITBIK 
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"MFTIT C[TAT>T? gbahts block, 

ilijW DiUllri) Washington St., WELLESI^^ 

Choice (G roceries. 

FRUITS, JELLIES and CANNED GOODS IN VARIETY. 

GOOD ASSORTMENT OF KENNEDY S GOODS. 

NUTS AND CONFECTIONERY. 

BEST GRADES OF FLOUR CONSTANTLY ON HAND. 

FINE TEAS AND COFFEES A SPECIALTY. 

Goods delivered in k T\ nT A -nTT" WELLBSLET, 

Welleeley and vieinUy. A, J}, ti l jA riilV j MASS. 
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is the original "FLORIDA \A^ATER," 
and must not be confounded with 
the numerous trashy perfumes that 
usurp its name. Remember the 
name» and accept no substitute. 

MURRAY & LANMAN'S 

FLORIDA WATER 

HAS A 

DELICATE, SPRIGHTLY INDIVIDUALITY, 

innmediately recognized by any one 
who has once used it. There is no 
perfume equally applicable for the 
Handkerchief, the Toilet, and the 
Bath that can compare with 
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PUDDINGS 

"Economy is a poor man's revenue, 
Extravagance a rich man's ruin, " 

HTTNTER'S PUDDING 

3 brick loaves srrated 1 lb. sugrar 

1 lb. beef suet chopped very 1 quart milk 

fine 1 grlass rose water 

2 lbs. raisins Largre spoonful nutmegr 
2 lbs. currants Largre spoonful mace 

10 egrers Ijargre spoonful cinnamon 

2 lemons, Juice, grrated rind 

Boil six hours. 

Sauce 

1-2 lb. white sugrar A little flour 

1-2 lb. butter, creamed 1 pint boilingr water 

Cook a few minutes. Flavor with vanilla or almond. 

Mi8B Mary Mason, 

PLUM PUDDING 

1 largre loaf baker's bread 115ven teaspoonful mace 

2 lbs. plums 1-2 teaspoonful salt 
1 lb. currants 1-2 cup molasses 
1-4 lb. citron 1 largre cup sugrar 

1 heapingr teaspoonful cinna- 1 largre cup chopped suet 

mon 3 pints milk 

1 largre nutmegr 3 egrgra 
1-4 teaspoonful cloves 

Cut bread in cubes one inch square, put layers in a 
deep dish, alternately each ingredient. Make custard 
of milk and eggs ; pour over all. Stand one hour. Mix 
thoroughly and bake in slow oven three hours. 

Mrs, W, L, Russell. 
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STEAMED SUET PUDDING 

1 cup molasses 1 cup citron 

1 cup cold water 2 to 3 cups flour 

1 cup chopped suet 1 teaspoonf ul soda 

1 cup chopped raisins Salt and spice to taste 
1 cup currants 

Steam three or four hours. Serve with hot or cold 

sauce, or both together. 

C. J, Hanks, 

BLACK PUDDING 

1 teacup molcksses • 1 teaspoonful Dwigrht's Cow 

1-2 teacup butter Brand soda 

1 teacup raisins 1 cup sour mUk 

Steam three hours. Flour enough to make as stiff as 

gingerbread. 

Mrs. J. E, Selfe. 

BALTIMORE PUDDING 

1 cup of molasses 1 teaspoonful of saldratus 

1 cup of milk 1 teaspoonful cinnamon 

1 cup of chopped suet, or 1-2 1 teaspoonful of allspice and 

of butter 1 of mace 

1 cup of stoned and chopped 1-2 teaspoonful cloves and 1-2 

raisins grrated nutmeg: 
3 1-2 cups of flour 

Beat the molasses, suet, raisins, and spice together ; 

then stir in the milk, in which dissolve the saleratus, 

then the flour. Steam five hours or more. 

A, Rollins. 

PLUM PUDDING 

1 pound raisins 1-4 pound brown sug^ar 

1 pound currants Bind of 1 lemon, grrated 

1 pound suet, chopped flne 1-2 nutmegr 

3-4 pound stale bread crumbs 5 egrgrs 

1-4 pound flour 1-2 pound citron 

Mix well all dry ingredients. Beat eggs and pour over, 

mixing thoroughly. To be boiled in a mould, six hours 

at time of niaking, and six more when wanted for use. 

Mrs. Clements, 
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RAISIN PUDDING 

One cup molasses, one cup milk, one cup raisins, one- 
half cup butter, two and one-half cups flour, two tea- 
spoonfuls baking powder. Steam one hour in a tube 

pan. 

Mrs. T, W. Willard, 

ENGLISH CHRISTMAS PUDDING 

One pound raisins, one pound currants, one pound 
beef suet, one pound bread crumbs, one-half pound sugar, 
one-half pound flour, four eggs, one-half pint milk, one- 
fourth pound citron, one-fourth pound candied lemon peel. 
Mix the dry materials, add eggs, then milk. Boil four 
or five hours in moulds or floured cloths plunged into 
boiling water. 

Sauce 

One cup frosting sugar, whites of two eggs, juice of 
one lemon. 

Mrs. Stoddard. 

VIRGINIA RICE PUDDING 

4 tablespoonfuls rioe 4 egga 

1 quart milk. 1 lemon 

Butter the size of an egrfir 8 tablespoonfuls powdered 

Sugrar to taste sugrar 

Wash the rice and boil in the milk until quite soft ; 
take it from the fire and add the butter; sweeten to 
taste. When cold, add the beaten yolks of the eggis and 
the grated rind of the lemon. 

Mix into the whites the juice of the lemon and eight 
tablespoonfuls powdered pugar; beat till quite stiff. 
Put the rice in a pudding dish, with the whites smoothly 
over the top, place a piece of white paper over the dish, 
and b9.ke a delicate brown. 

Mrs, U. F. Durant, 
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PLAIN RICE PUDDING 

One-half cup rice, one quart of milk, four tablespoon- 
fuls sugar, and butter one-half the size of an e^^g^ salt, 
and a very little nutmeg and cinnamon. 

Soak the rice in half the milk two hours, then add 
rect of the milk and the other things, and bake slowly 
for two hours. 

P. W, Dana, 

M. L. D.'S PUDDING SAUCE 

The beaten whites of one or two eggs. WTien very 
stiff, add the yolks and beat again — beating or cutting 
them in — then the sugar (say one or two tablespoon- 
fuls), and flavor to taste. This sauce should not stand 
long before serving. 

RICE PUDDING (without eggs) 

3 tablespoonfuls raw rice 1-2 teaspoonful salt 

2 cups milk Season with cinnamon and 

2 tablespoonfuls sugrar allspice 

Soak the rice in cold water three hours ; pour off the 

water and dry the rice in a cloth. Heat the milk and 

pour on to the rice, boiling hot. Add the sugar, spice, 

and salt. Bake one hour, stirring three times. If you 

use raisins instead of spice, put them in at the last 

stirring. This pudding may be served hot, and is 

recommended for the winter season, when eggs are 

scarce. 

Mrs, JR. M, Manly. 

BREAD AND BUTTER PUDDING (good) 

Line a pudding dish with a layer of bread, sliced, 
buttered, and cut in small squares. Sprinkle a few 
dried currants over the bread, and grate a little nutmeg 
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over them. Cover this with a second, and, if the dish is 
deep, with a third layer of bread squares, currants, and 
nutmeg. Pour over the whole a custard made of one 
quart of milk (or more, till it fills the dish), four eggs, 
three tablespoonfuls of sugar, and a teaspoonful of 
vanilla. Bake as custard, and serve hot with sauce. 

M. H. L. 

CURATE'S PUDDING 

3 egrfirs, weiflrh them in the shell 1 lemon 
Same welgrht each of butter, A little nutmesr (if you like) 
sugrar, and flour 

Beat the butter to a cream with the sugar, add the 
eggs, then the flour by degrees, the peel and juice of a 
lemon, and a little nutmeg. 

Put the batter into five cups and bake three-quarters 
of an hour. To be mixed two hours before baking. 

Mrs, H, F. Durant 

COTTAGE PUDDING 

2 egrsrs 1 1-2 cups flour 

1 cup sugrar 1 teaspoonful cream tartar 

1-2 cup butter, grood measure 1 teaspoonful saleratus, or 

1-2 cup sweet milk 2 teaspoonf uls bakingr powder 



Beat very light. 



Sauce 



1 cup sugrar Add 2 tablespoonfuls of 

1 egrgTi beaten ligrht cream, or milk 

Flavor to taste 
Beat very light. 

C E» Cameron, 

BAKED INDIAN PUDDING 

1 quart boilingr milk 1-2 cup molasses 

5 1-2 tablespoonfuls Indian Salt to suit the taste 
meal 

Pour the boiling milk over the meal. If you wish it 

jellied, stir in a little cold milk while it is baking. 

A, B, Ilunting, 
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DElicATE INDIAN PUDDING 

1 quart milk 1 tablespoonful butter 

2 heapingr tablespoonfuls of ^^egrfirs 

Indian meal 1 teaspoonful salt 

4 tablespoonfuls sugrar 

Boil milk in double boiler. Sprinkle meal into it, 
stirring all the time. CoOk twelve minutes. Beat to- 
gether eggs, salt, sugar, and half a teaspoonful ginger. 
Stir butter into the meal and milk; Pour this gradually 
on the Qg% mixture. Bake slowly one hour. 

Mrs, a E, Shattuck. 

INDIAN PUDDING 

3 quarts milk 1 teacup molasses 

2 teacups Indian meal Butter, grinerer, salt 

Scald two quarts of milk, and slowly stir in the 

meal, add molasses, small piece of butter, and small 

teaspoonful of ginger. Add the other quart of milk, 

and bake five or six hours. 

L, T. Wlnsor, 

BAKED INDIAN PUDDING 

Boil one quart of milk; add six tablespoonfuls of 

Indian meal moistened with a little milk. When it 

thickens, pour it into a deep dish, adding one cupful 

of molasses, one-half cup sugar, one teaspoonful of salt, 

butter one tablespoonful, tablespoonful of ginger. Now 

add last one pint of cold milk. Do not stir it. Bake 

four hours. 

Dana Hall. 

APPLE PUDDING 

Eight large apples cored and filled with sugar. 

Put in a deep dish and cover with a batter of milk 

and eggs, the same as for custard. 

Mrs, Goodell, 
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SOFT GINGERBREAD T77ITH TTVHIFFED CREAM 

One cup molasses, one teaspoonful Dwight's Cow 
Brand soda, one teaspoonful ginger, one tablespoonful of 
butter or lard, salt ; stir all together, then pour on one- 
half cup of boiling water, two cups of flour. 

Serve while hot with whipped cream, sweetened with 
powdered sugar, and flavored with vanilla. 

Mrs, Stoddard, 

FRUIT FXJPFS 

1 pint flour 1 pinch salt 

3 teaspoonf uls baklngr powder 1 pint milk. 

Put in buttered cups one tablespoonful of mixture, 

then a layer of fruit, another spoonful of the mixture. 

Put cups in steamer, cover tight, cook twenty minutes. 

Serve with cream and sugar. 

Mrs, E, W, Stevens, 

PAN DOT?7DY 

1 pint flour 1 cup milk 

1-4 cup sugrar 1 egg 

1-2 teaspoonful salt 2 teaspoonfuls butter melted 

1 largre teaspoonful bakingr in two tablespoonfuls boU- 

powder Iner water 

Fill baking dish half full of sliced apples, pour over 

them the batter made as above, and bake. 

Serve with hot sauce. 

Mrs, Peahody, 

DX7TCH AFFLE FXJDDING 

1 pint pastry flour 1 teaspoonful cream of tartar 

1-2 teaspoonful salt Butter size of an egg 

1-2 teaspoonful Dwiffht's Cow 
Brand soda 

Mix well. Beat one egg light, add two-thirds of a 

cup of milk. Pour it into the dry mixture. Stir and 

spread half an inch thick in a baking pan. Pare and 
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cut into eighths four apples, stick them into the dough 
in rows. 

Sprinkle over them two teaspoonfuls of sugar. Bake 
twenty minutes in a hot oven. 

Padding Sauce 

1 egrgr 2 tablespoonfuls milk 

1 cup sugrar 

Beat the egg and sugar to a froth. 

Mrs, N. C, Dadmun. 

APPLE DUBSPUNGS 

1 quart of flour 2 egrgrs 

3 teaspoonfuls of bakingr 1-2 cup sugrar 

powder £ quarts of apples 
1 pint of milk 

Mix baking powder with the flour, beat eggs and 
sugar, and add to the milk, then mix thoroughly with 
the flour. 

Cut the apples in small' bits. Steam in cups. Put a 

little batter in the bottom of a cup well buttered, then 

half fill with apple, then a little more batter, till the 

cup is two-thirds full. Steam thirty minutes and serve 

with sweet rich sauce. The above recipe makes twelve 

common coffee-cups. 

Mrs. Burrill 

ROLLZSD APPI.E DUMPLING 

Make a nice soda biscuit crust, roll less than a half- 
inch thick, spread with chopped apple, then roll and cut 
into pieces about two or three inches long, stand on the 
ends in a deep pan, putting a small piece of butter on 
each, and bake about one half-hour. Serve while hot, 

with a hard sauce. 

Mrs, Stoddard, 
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APPLE PUDDING 

Two cups of fine bread crumbs, two cups chopped 
apple, one cup of sugar, a little butter, and water enough 
to moisten it. 

Put a layer of bread crumbs, then a layer of apple. 

Bake until apple is done. 

Serve with a sweet sauce. 

Mr8» James Moulton. 

APPLE PTTDDINa 

1 cup of new mlUc 1 teaspoonful cream tartar 

2 cups of flour 1-2 teaspoonful soda 
1-2 cup of butter 

Put the apples sliced in the dish, pour over the 

batter, and steam two hours. Put a plate over it. 

Mi%8 Lucretia Fuller, 

BROWN BETTy 

1 cup bread crumbs 1 teaspoonful cinnamon 

2 cups chopped apples 2 tablespoonfuls butter 
1-2 cup sugrar 

Put in a layer of apples, then bread crumbs, sugar, 

butter in small pieces. Bake half an hour. Eat hot, 

with sugar and cream. 

Mrs, Mary L, Whipple, 

STEAMED DUMPLING 

Fill a four-quart granite saucepan half full of sour 
apples pared and cut into quarters ; add a cup of water, 
when thoroughly heated and nearly cooked set on a 
trivet to prevent burning, then add dumplings. 

Take one pint of flour, two teaspoonfuls of baking 
powder, and half a teaspoonful of salt ; wet with milk 
until it is a soft dough, not stiff enough to roll out. 
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Take a large spoon wet in water, and drop dough by 
spoonfuls on apple, making seven dumplings. Put cover 
on and steam twenty minutes. Serve with molasses, 
sauce, or maple syrup. These are excellent made of 
blueberries, adding water and sugar to berries before 
putting in dumplings. 

Mrs, Spear. 

CRANBERR7 PUDDING 

1-2 cup mUk Butter the size of a walnut 

1-2 cup flour 1-2 teaspoonful soda 

1-2 pint cranberries 1 teaspoonful cream of tartar 

1-2 cup sufirar 1 egg 

Steam three-quarters of an hour. 

Stir the cranberries into the batter, as if they were 

raisins for a plum pudding. 

Mrs. Edwin B. Webb. 

PRUNE PUDDING 

Cook half a pound of prunes in a thin syrup, and 
when tender remove the stones, being careful not to 
break the fruit. Return the stones to the syrup, and 
boil until it is quite thick, then strain over the fruit. 
When cold, beat a pint of cream to a stiff froth, and pile 
high over the fruit. Serve with cake or wafers. 

A. L. W. 

PRUNE PUDDING 

One pound French prunes boiled and strained, to 
which add two-thirds cup powdered sugar, and the beaten 
whites of three eggs. Bake twenty minutes. Make a 
soft custard of one pint milk, yolks of three eggs, one- 
half cup sugar, flavor with vanilla. 

When ready to serve use custard for a sauce for 

pudding. 

Mrs. C. E. Shattuek. 
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STEAMED PEACH DUMPUNOS 

Fill a deep pudding dish part full of sliced peaches, 
sprinkle with sugar, and add a little water. Then take 
one pint of flour, one heaping teaspoonful of baking 
powder, and a little salt. Sift four times, and mix with 
milk until the batter is soft enough to spread over the 
peaches. Steam forty minutes. 

Blackberries may be used instead of peaches. 

Sauce 

1-2 cup butter 1 egrsr 

1 cup powdered sugrar 1-4 teaspooxkful vanilla 

Beat butter and sugar to a cream, then add the egg 

well beaten. 

Jfra. C. P. Withington. 

APRICOT-TAPIOCA PUDDING 

1 1-2 cups apricot marmalade 2-3 cup of sugrar 

3 tablespoonf uls pearl tapioca 1-2 teaspoonful salt 

To prepare the marmalade: — First soak good evapo- 
rated apricots over night in cold water ; then cook very 
slowly on the back of the range for several hours, until 
the fruit can easily be beaten into a smooth marmalade. 

Soak the tapioca over night also ; then add the salt 
and cook in a double boiler fifteen or twenty minutes, or 
until it becomes transparent. Now stir in the sugar and 
the marmalade, and let it simmer about ten minutes. 
Pour into a mould, and when cold serve with sugar and 
cream. This will make dessert for five. 

Any kind of preserved fruit " left over " from the 

supper supply may take the place of apricots, but no 

flavor is quite so fine. 

• Mrs. R. M, Mardy. 
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SPONGE PUDDINa 

One pint of milk put into double boiler. Mix one- 
half cup flour, one-quarter cup of sugar, with enough 
cold milk to make a thin paste. Then add the boiling 
milk, turning on slowly, and return to boiler, and cook 
until it thickens, stirring all the time. Add one-quarter 
cup of butter, and the well-beaten yolks of five eggs, 
then the well-beaten whites of the eggs. Bake in an 
earthen pudding dish, set in pan of boiling water. 
Bake one-half hour exactly. 

Make a sauce to eat with it, and you will find it very 

nice. 

Mrs, 8. C. Evans, 

SPONGE PUDDING 

1 cup of milk 3 eergrs 

3-4 cup of flour 1-2 teaspoonful vanilla 

2 tablespoonf uls sufirar Salt 
Butter half size of an egrgr 

Put part of the milk in a double boiler, and while it 
is scalding wet the flour with the remainder and add to 
the hot milk, cooking until thick. 

Take from the fire, and when a little cool add sugar, 
butter, salt, and yolks well beaten, then the whites 
whipped dry, and bake three-quarters of an hour in 
water. 

To be eaten hot with a creamy sauce. 

Mrs. Clough, 

COCOANI7T PUDDING 

Three eggs, one grated cocoanut, one and one-half 
cups of sugar, three and one-half cups of milk, and one- 
half a cup of butter. Line a deep dish with pastry, 
pour in the above mixture. Serve cold. 

Miss Lucy White, 
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BAKED CHOCOLATE PITDDINa 

1 pint of bread crumbs 1-2 cup su^ar 

1 quart milk (scalded) 6 tablespoonfuls of chocolate 

Segrgrs 

Scald bread and milk together, add sugar and choeo- 
ate, one tablespoonful of melted butter; when cool, 
add eggs. To be eaten hot with cold sauce, or cold with 
hot or cold sauce. 

Cold Sauoe. 
One cup of sugar, one tablespoonful of butter beaten 
to a cream. Beat one q%^ very light, and stir together. 
Flavor with vanilla. 

3f. Brown, 

ORANGE-TAPIOCA PUDDING 

1-2 cup pearl tapioca 6 orangres 

1 1-2 cups sugrar 1 saltspoonful salt 

1 quart bollingr water 

Wash the tapioca, put in a double boiler with the 
boiling water, salt, grated rind of three oranges, and two- 
thirds of a cup of sugar. Cook until soft and trans- 
parent. Stir often while cooking. Have the oranges 
sliced in a deep glass dish, sprinkle over them one cup 
of sugar. When the tapioca is cooked and cold, pour it 
over the oranges, and serve. Whipped cream is an 
addition. 

jf . r. 

TAPIOCA CREAM 

Soak 3 tablespoonfuls tapioca Yolks 4 egrgrs 

tin soft 6 tablespoonfuls sugrar 

Scald 1 quart milk 

Add to tapioca, then to the milk, boil a few minutes. 
Flavor, pour into a dish and cool. Beat the whites to 
a stiff froth with two tablespoonfuls of sugar, and add. 

E. O. K 
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COCOANUT PUDDING 

1 larfire cup bread crumbs 1-2 cup sugrar 

1 pint scaldingr milk Butter size of butternut 

1-2 cup cocoanut Yolks of two egrgrs 

Frostine; 

1-4 cup sugrar Whites of two egrgrs 

1-2 cup cocoanut 

Spread on the pudding when baked, replace in the 
oven and brown lightly. 

Mrs. N, H, Dadmun. 



LIQUID SAUCE FOR PUDDING 

Beat the white and yolk of one egg separately and 
stiff. Mix them, and stir in a scant teacup of sugar. 
Set the bowl over tlie steam of boiling tea-kettle. Stir 
constantly, but slowly, until it begins to thicken. Take 
it off, and add the grated rind and juice of two lemons, 
or other flavor, and serve. 

Jf. //. X. 

PUDDING SAUCE 

1 cup sufirar 1-2 cup butter 1 egg 

Ckeam together butter and sugar, add the yolk and 

white of the egg beaten separately. Flavor with lemon 

or vanilla. 

Mrs. Mornll 

PUDDING SAUCE 

1 egg 1-2 cup sugrar 4 tablespoonfuls milk 

Beat the white of the egg to a froth ; beat the yolk 

and sugar together, after which add the beaten white. 

Heat the milk to boiling point, and pour over just before 

sending to the table. Flavor. 

J. Peabody. 
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PUDDINa SAUCE 

1 cup su^ar 1 eer? 

1 heapingr teaspoonful flour 1 teaspoonful vanilla, or a 

1-4 cup butter little nutmegr 

1 cup boilingr water 

Mix sugar, flour, and butter together. Just before 

serving, pour on the water and let it boil up once. Beat 

the Qgg and pour the liquid slowly over it, stirring all 

the time, and flavor. Good on any hot. pudding, and on 

apple or peach fritters. 

Mrs. Benj, H. Sanborn, 

PUDDINa SAUCE 

1 cup sufirar 1-2 cup butter 

Scald one-half pint milk, and thicken with a little 
flour. 

Beat butter and sugar to a cream. Add to the milk, 
and let it come to a boil. 

Miss Lucy White. 

PUDDINO SAUCE 

1-2 cup of butter 1 egg 

1 cup of powdered sugrar 1-4 tea^spoonful of vanilla 

Beat butter and sugar to a cream, then add the egg 
well beaten. 

H, M. W. 
COLD SAUCE 

1 lar^e cup powdered sugrar Vanilla 

1-2 cup butter Coloringr 

Cream butter and sugar, color one-third red, one-third 
with a little melted chocolate ; pile on small glass dish 
like a harlequin ice cream, 

Mrs. W. Z, BusselU 

COLD SAUCE 

Stir four large spoonfuls of sugar, two of butter, and 
the white of one egg to a cream. Flavor and serve, 

Lucy White, 
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S7RUP FOR WAFFLES AND ORIDDLE-CAKES 

2 lbs. best brown sugrar 1 tablespoonf ul of vanilla 

1 pint of water 

Boil sugar and water until it will drop thick drops 
from the spoon. Flavor when cool. 

Mrs, Benj, H. Sanborn, 



EliASTIC 

STARCH 

The Original a/nd Only Genuine Article 
of this Nature . 

SINCE introducing this CELEBRATED 
^ ARTICLE, ^ve have had a good 
many imitators. Like other imita- 
tors, they lack the essential qualities that 
make the genuine successful. 

If you want to get satisfaction, use only 
the Original "ELASTIC." It is the only 
Reliable and Genuine Article. 



See that our Flat-Iron Trade Mark is 
on Every Package. 



J. C. HUBINGER BROS'. CO., 

lnventor9 and Manufaoturers, 

NEW HAVEN, CONN., and KEOKUK, IOWA. 
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LADIES, IF YOU WOULD HAVE 
THE BEST, 

ASK YOUR GROCER FOR 

The Boston 
Crystal Gelatine. 




BOSTON CRYSTAL GELATINE makes the 
most transparent jelly, iand, being abso- 
' lately odorless and tasteless, requires less 
flavoring than any other, and is, on this 
account, more economical to use. It takes 
only about half as much of the Boston Crystal 
as of other kinds for any given recipe, and, the 
.quantity being less, it will dissolve more readily. 
It contains no acid, and is therefore as well 
adapted for creams and custards as for jellies. 

SMALL, OR REGULAR SIZE, 15 cent^, 
M&king 3 pinta of Jelly, 

LARGE, OR DOUBLE SIZE, 20 cents. 

Making 3 gugirte of Jelly. Eqvial tp Z papRage^ of the 

Elngli^h Gelatinei 
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CUSTARDS AND DESSERTS 

"The end crowns all." 

BAKED CUSTARDS 

1 pint of milk 1-2 tecuspoonful salt 

3 dessertspoonfuls sugrar Nutmegr or lemon flavtjrfng: 

4 eergrs 1-2 cup cold milk (extra) 

Scald, but not boil, the pint of milk. Beat eggs an^ 
sugar very thoroughly. To them add salt and spice (op 
lemon), and the half-cup of cold milk, and ta this mixture^ 
the scalding milk. 

Put into a pan in which is hot water* six: custard' 
cups, and bake. Done when they are well browjiedj.but. 
not to be baked till the custard rises and falls;. 

HIE.C: 

COFFEE CUSTARDS 

1-2 pint strong coffee 4 tablespoonfuls^sufirar 

1 pint rich milk 4 efirgrS). yodks 

Beat the eggs and sugar until very light. Add the 

boiling milk, then the coffee. Cook in* the double boiler 

until it thickens. Serve cold with whipped .cream which 

has been colored a pale brown with coffee. 

M. T. 

CARAMEL CUSTARD 

1-2 cup sugrar 6 eergrs 

3 tablespoonf uls water 1-2 teaspoonf ul salt 

1 quart milk 1 teaspoonf ul veuiilla 

Melt the sugar, add the water, and stir into the warm 

milk. Beat the eggs slightly,, add the salt, vanilla, and 
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part of the milk. Strain this into the remainder of the 
milk, and pour into a buttered mould. Set mould in a 
pan of warm water, and bake thirty or forty minutes, 
or until firm. Serve cold with caramel sauce. 

Miss Hall. 

LEMON CREAM 

1 lorn on 4 egrgrs 

2 tablospoonfuls water 4 tablespoonfuls sufirar 

Beat yolks of eggs, add sugar, juice and rind of lemon, 
and water, and set on the stove. When the mixture be- 
gins to thicken, stir in the whites of the eggs, beaten to 
a froth, with two tablespoonfuls of sugar. Cook one or 

two minutes. 

Mrs, Edwin B. Webb, 

LEMON CREAM 

Dissolve two tablespoonfuls of corn starch in a little 
water. Add the juice and grated rind of one large 
lemon, and one cup of sugar. On this pour two and 
one-half cups of boiling water. Add the yolks of three 
eggs. Set on the stove and cook slowly, stirring it until 
it thickens like custard. Remove from the fire and stir 
in the whites of eggs, beateli stiff, and set away to cool. 
It can be made the day before using. 

Mrs, J, Moulton, 

ORANGB FLOAT 

1 pint water 2 oransres 

1 cup sugrar 2 egrgrs, whites 

2 lemons 

Let sugar and water come to a boil, then stir in the 
"nice of the lemons. Cut the oranges in slices and lay 
them in a glass dish, and when the lemon syrup is cold, 
pour it over the oranges. Beat the whites of the eggs 
to a stiff frotli, with a little sugar, and cover the top. 

Mrs, Morrill, 
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FLOATING ISLAND 

1 quart milk 2 teaspoonfula com starch 

4 egrgrs Pinch of salt 

6 tablespoonfuls sugrar Flavor with vanilla 

Boil the milk, stir in yolks of eggs, beaten with 

the corn starch, three tablespoonfuls sugar, and the salt. 

Take out a tablespoonful or two of the hot milk into your 

bowl before pouring out the. egg mixture. Let it stand 

on the stove until it thickens. Pour it into baking dish. 

Beat the whites of the eggs to a stiff froth, and put in 

the rest of the sugar, and the vanilla. Pour in drops 

upon the pudding, and brown in the oven. 

Mrs, Tucker, 

SNOW PUDDING 

To one small package of Boston Crystal Gelatine 
add one-half cup cold water, soak half an hour, then 
add one cup of boiling water to dissolve the gelatine, 
juice of three lemons, and one cup of sugar.. Beat the 
whites of four eggs stiff, and when the gelatine is cold, 
but not stiff, pour it into the egg, and beat all until it 
will just drop from a spoon, then put in a mould. Serve 
with custard made from yolks of eggs. 

VELVET CREAM 

1-2 box srelatine 6 tablespoonfuls white sufirar 

1 quart mUk 1 tablespoonful flavoring: 

Segrsrs 

Put the gelatine and milk on the stove, add the yolks 

of the eggs, beaten ; stir until the mixture comes to a 

soft custard. Beat the whites of the eggs to a froth, 

add the sugar and flavoring, and stir the mixture into 

the custard when it begins to cool. Pour into moulds. 

To be eaten cold, with or without sugar and cream. 

Mrs, Geo, H, Bobbins, 
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COFFEE CREAM 

One tablespoonful of gelatine to one cup of hot water, 
one-fourth cup sugar. Flavor with strong coffee. When 
solid, serve with whipped cream, sweetened with pow- 
dered sugar, flavored with vanilla. 

Mrs. Stoddard. 

LEMON MERINGUE PUDDING 

1 quart milk 1 cup sugrar 

1 pint bread crumbs - 4 tablespoonfuls powdered 

4 egrgrs sugrar 

1-2 cup butter 1-2 teaspoonful salt 

1 lemon 

Soak the bread in just milk enough to cover it. 
Beat the yolks of the eggs and one cup of sugar to- 
gether, add the juice and grated rind of the lemon. Melt 
the butter and stir in with the soaked bread, then put 
all together, stirring it well. Add the rest of the milk 
just before placing in the oven. Bake in a buttered 
dish till firm. 

When done, cover with a frosting made with the 

whites of four eggs and four tablespoonfuls powdered 

sugar ; return to the oven and brown slightly. 

To be eaten cold. 

Sophia B. Horr, 

APPLE FLOAT 

S apples 4 tablespoonfuls sugrar 

2 egrgrs l pint milk 

Stew the apples and drain till quite dry. Beet the 

whites of the eggs stiff, add two tablespoonfuls of sugar, 

•and beat into the drained apple. Make a soft custard of 

the yolks and the milk, add two tablespoonfuls of sugar 

and a bit of salt. Pour the custard into a dish and lay 

the float on the top. 

Mrs. Burrill. 



WELLESLEY COOK BOOK 113 

CRBAMED APPLES 

1 quart apple sauce 1 cup cream 

1 cup sugrar Whites of 2 egrfirs beaten stiff 

Mix cream, sugar, and whites of eggs together, and 

pour over the cold apple sauce. Time, six minutes, if 

the sauce is previously prepared. 

A Friend. 

PAINTED LADIES 

Choose firm, sound apples, remove the eyes, but leave 
the stems on, steam in a steamer till soft. Dissolve one 
cup of sugar in a pint of water, add three cloves and 
bits of lemon peel. Boil down one-half. When the 
apples are done lift carefully into a dish and cover the 
sides with jelly. Then turn the syrup into the dish, but 
not over the apples. Serve cold. 



Pauline Smith. 



ANGEL FOOD 



1 lb. flffs caref uUy prepared 2 cups cold water 

1 cup suffar Juice of 2 lemons 

Let cook slowly two or three hours. When cold, 

serve with cream. 

C. J. Hanks. 

CURRANT PUDDINO 

1 quart of currants fresh 1 cup of corn starch or 
1-2 lb. of suffar ground rice 

Stem the currants and put them over to boil with one 
pint of cold water until they are soft. Strain through a 
coarse cloth and boil the liquid. Dissolve the corn 
starch in a little cold water, and add to the liquid when 
boiling; boil twenty minutes, stirring constantly. 

Mi88 White. 
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FRUIT SALAD 

Slice alternately in a glass dish layers of oranges, 
pineapple, bananas, grated eocoanut or the prepared 
eocoanut, the juice of a lemon, sprinkling each layer 
with sugar. If in strawberry or raspberry time a few 
can be used. This is best prepared the day before. 

Mr 8, Stoddard. 

FRUIT TELLY 

To one ounce package of Bostok Crystal Gelatine 
add one pint of cold water, place over the tea-kettle or 
any warm place. 

To one teacup of dried apricots or other fruit, put 
one quart of cold water and place on back of the stove 
to slowly swell. When the fruit is quite soft, let it boil 
slowly a.few minutes (never stir it and the jelly will be 
clear), add two cups of sugar; boil two minutes, and 
carefully skim the fruit into a mould. 

Put the gelatine into the syrup, and just let it boil 
up, and pour over the fruit. When cold serve with 
cream and sugar. 

JUDOB PETER'S FUDDIKO 

3-4 box of Crystal Oelatitle 6 flgrs 

2 orangres 2 lemons 

2 bananas 10 Engrllsh walnuts 

Dissolve the gelatine in one-half pint of cold water, 
then add one-half pint of boiling water, the juice of 
two lemons, two cups of powdered sugar. 

Strain and let it stand until it begins to thicken. Stir 
in the fruit cut in small pieces, and turn into a mould 
and let it harden. Serve with whipped cream. 

Mrs, Lewis M, Grant 



WELLE8LEY COOK BOOK. 115 

ORANOB TRIFLE 

1 pint whipped cream Yolks 3 eggs 

1 cup powdered sugrar 1-2 box srelatine 

Juice 2 sweet orangres 1 cup boiling' water 
Orated rind of one 

Mix juice, rind, and sugar, pour the hot liquid over. 

Heat within a vessel of boiling water, stirring constantly 

to prevent curdling. 

Mrs. Bacon, 

ORANOB SPONOB 

1-4 box of grelatine 3 oranges 

1 teacup cold water 4 eggs, 1-2 pint sugar 

Put the gelatine in the water and place in a pan of 
hot water to dissolve, then add the juice of the oranges, 
the whites of the eggs beaten to a stiff froth, and the 
sugar. Beat about fifteen minutes and put in mould to 
harden. Serve with whipped cream or soft custard of 
the yolks beaten with two tablespoonfuls of sugar and 
one pint of milk. 

A. a w. 

PRUNE WHIPS 

1 lb. prunes 1-4 teaspoonf ul salt 

1 small teacup sugar 1-4 teaspoonf ul soda 

4 whites of eggs 

Soak prunes over night in just water enough to cover 
them. In the morning, stone, and boil in the water in 
which they were soaked, until they form a thick paste, 
adding the sugar. When cool mix thoroughly with the 
whites of eggs beaten to a stiff froth, adding' soda and 
salt. 

Put in pudding dish and bake fifteen minutes, or until 
brown, in slow oven. 

Serve cold, with cream or boiled custard. 

F. E. Lord. 



116 WELLE8LET COOK BOOK 

SNOW PUDDIKO 

1-4 box ffelatine Yolks of 3 effgrs 

1-4 cup of cold water 3 tablespoonfuls sugrar 

1 cup boilinsr water 1-2 saltspoonful salt 

1 cup sugrar 1 pint hot milk 

1-4 cup of lemon juice 1-2 teaspoonful vanilla 

Whites of 3 egrgrs 

Soak the gelatine in the cold water fifteen minutes, 
or until soft. Then dissolve it in the boiling water, add 
the sugar and lemon juice. Stir until the sugar is dis- 
solved. Strain into a large bowl and set away to cool. 
Stir occasionally. Beat the whites of the eggs to a stiff 
froth, and when the gelatine begins to thicken add the 
beaten whites, and beat all together until very light. 
When nearly stiff enough to drop, pour into a mould. 
Make a boiled custard of the yolks of the eggs, the 
sugar, salt, an.d milk, and when cool flavor with vanilla. 
When needed, turn the snow out on to a dish, and pour 

the custard around it. 

The Eliot. 

SNOW PUDDING 

1-2 box Boston Crystal Oela- 1 coffee-cup cold water 
tine 1 pint boilingr water 

2 cups sugrar, 4 effgrs Juice of 1 lemon 

SoAK the gelatine in the cold water for ten minutes, 
then pour on the boiling water, add the sugar and lemon, 
let stand till cool. Beat the whites of eggs to a stiff 
froth, add the other mixture by spoonfuls, and beat one 
hour ; this makes the snow. 

Make a soft custard of the yolks of the eggs and one 
quart of milk, flavor to taste. When ready to serve, 
pour into the dish around the snow. 

Mrs. T, W, WiUard, 
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SNOW PUDDING 

One-third package Crystal Gelatine, pour upon it 
one pint of boiling water, place it over hot steam and 
stir occasionally until dissolved, which will take perhaps 
fifteen minutes. Add the juice of one lemon and one 
cup of sugar, stir well and stand away to cool ; when 
the consistency of a soup jelly, beat two eggs to a stiff 
froth, then beat the jelly and froth together, and mould 
in any shape. Serve with soft custard. 

Mrs, Albert Jennings. 

RASFBBRRT FLOAT 

Whip the whites of four eggs stiff, add three-fourths 
cup powdered sugar, beat well, then add one cup rasp- 
berry jam, and beat with a spoon or fork for twenty 
minutes. Pile on a glass dish and serve with cream. 

Mrs. Stoddard. 

FOR DBSSBRT 

One glass of currant jelly well beaten, whites of two 

eggs beaten separately, then mix and beat together. 

Set away in the ice chest till wanted, then serve with 

soft-boiled custard. 

Harriet Guardenier. 
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CAKE 

" Wifh weights and measures just and true, ^ 

0¥en of even heat, 
WeH-buttered tins and quiet nerves, 
Success will be complete, " 

"OLD TIMES" SPONGE CAKE 

10 largre egrsrs (11 If small) 1 srood-sized lemon, rind 
1 lb. powdered sugrar and juice 

1-2 lb. flour well sifted 

Beat the whites of the eggs very light, then the 
yolks. Mix together, beating the while. Then add 
the pound of sugar, very gradually, beating as you lightly 
sprinkle it in. To this add the grated yellow rind of 
the lemon, then the juice. Lastly, stir in the flour. 
This is all-important, and must be done very gently and 
lightly. If stirred hard or fast while the flour is add- 
ing, or after, the cake will be dry and tough. Put' 
immediately into a moderately brisk oven, and take 
out the moment it is done, which may be determined by 
piercing with a clean broom straw, or by the loosening of 
the cake from the edge of the pan. This quantity will 
make one small cake of four layers, or, larger, of two 
layers. Jelly, or an orange meringue, may be spread 
between the layers. 

H. E. a 



122 WELLESLEY COOK BOOK. 

EVER7-DAT SPONGE CAKE 

3 eggs 2 teaspoonfuls Royal Bakingr 

1 1-2 cups suffar Powder 

2 cups flour 1 teaspoonf ul extrcict of lemon 

1-2 cup cold water 1 pinch of salt 

Beat the eggs three minutes, add the sugar, beat 
three minutes, then one cup of flour, and beat three 
minutes. 

Put the lem,on , extract . into the water; the baking 
powder and salt into the 'rest of the flour. Stir into the- 
mixture the water, then the flour. 

This will make two thin loaves, baked in the bread 

pans twenty minutes. 

Sophia B, Horr, 

FALMOX7TH SPONGE CAKE 

6 egrgrs A little salt 

1 3-4 cups sugrar 2 largre spoonfuls cold water 

2 cups flour 1 teaspoonful essence lemon 

Separate the eggs, beat yolks a little, add cold water 

and sugar, and beat well. Then beat the whites stiff, 

mix in, put in lemon, salt ; beat up well, then stir in 

flour. Bake in quick oven. 

Mrs. Hohart 

HOT-WATER SPONGE CAKE 

6 effffs The grrated rind of half a 

2 cups sufirar lemon 

2 coffee-cups pastry flour One teaspoonful of the Juice 
1-2 cup boiling: water 

Beat the yolks and sugar to a froth; also beat the 
whites to a stiff froth. Add the lemon to the yolks 
and sugar, then add the boiling water ; next the whites, 
and last of all the flour. Mix quickly, and bake in two 
sheets for half an hour in a moderate oven. 

H. E. C. 
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HOT-WATER SFONOE CAKE 

4 egrfirs l heaping teaspoonful baking 

2 cups sugrar powder 

2 1-2 cups pastry flour 1-2 teaspoonful salt 

1-2 cup hot water 

Beat the eggs well, mix the sugar with them, put in 

half of the water, flour, and powder, and beat a few 

minutes. Then put in the rest and beat five minutes. 

This makes two sheets. Bake twenty minutes. 

Mrs. Mary L, Whipple, 

BERWICK SPONQE CAKE 

3 efffirs 1-2 cup cold water 

1 1-2 cups sugrar 1-2 teaspoonful lemon extract 

2 cups flour Pinch of salt 

1 teaspoonful baking powder 

Beat the eggs five minutes ; add the sugar and beat 

five minutes longer, add the water, lemon extract, and 

the flour sifted three times with the salt and baking 

powder. Bake in a shallow pan, in a quick, steady oven, 

thirty-five minutes. 

Mrs, B. M, Manly, 

SPONGE CAKE 

Three eggs, beat two minutes, add one and one-half 
cups white sugar, and beat five minutes ; one cup flour, 
beat two minutes, another cup of flour with one tea- 
spoonful cream tartar stirred in, one-half cup cold water 
with one-half teaspoonful Dwight's Cow Brand soda, 

little salt and flavor. Makes two loaves. 

A. B. C. 

CREAM SPONGE CAKE 

One cup sugar. Drop two eggs in a cup and fill up 
with cream, then beat this with the sugar. One and 
one-balf cups flour, one and one-half teaspoonfuls Royal 
Baking Powder, or, if sour cream is used, a little soda. 

Mrs, Wilson, 
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SPONOB CAKB 

3 effffs 1 teaspoonful cream tartar 

1 cup suffar 1 cup flour 

1-2 teaspoonful soda 

Beat the yolks and whites separately, then beat in 

sugar, dissolve soda in a little water, add to the eggs 

and sugar, then add cream tartar to the flour, then mix 

all together and bake. 

Mrs, J. E, Selfe. 

SFONOB CAKE 

Beat the yolks of six eggs and two cups of sugar 

together thoroughly, add the whites of the eggs beaten 

to a stiff froth, beat this mixture for fifteen minutes, 

flavor with lemon juice or extract, stir in two cups of 

flour as quickly as possible, and bake immediately. 

Half quantity for a small loaf. 

Miss Lucy White, 

LADT FINOERS 

4 efffirs 1-2 cup powdered sugrar 1 cup flour 

Beat yolks and sugar together, add whites well 

beaten, then the flour. Stir as little as possible. Bake 

in a slow oven. 

Mrs, Mary L, Whipple, 

LAD7 FINOERS 

1 cup sugrar 1 pint flour 

1-2 cup butter 1 teaspoonful cream of tartar 

1-4 cup milk 1-2 teaspoonful soda 

leffsr 

Cut into little strips, roll with your hands in sugar, 

and bake in a quick oven. 

Mrs, N, H. Dadmun, 
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BOSTON MADELINES 

Three-fourths cup of sugar, the same of flour, one- 
fourth cup of corn starch, one teaspoonful baking 
powder, one-third cup milk, and yolks of four eggs, 
flavor to taste. Bake in gem pans, one teaspoonful in 
each gem; use white frosting. They are very nice 
without any frosting, and can be baked in any shape 

desired. 

Mrs. T. W. Willard. 

JBLLY ROLL 

3 egrfirs 1-2 teaspoonful Dwigrht's Cow 

1 cup suffar Brand soda 

1 cup flour 1-2 teaspoonful lemon 

1 teaspoonful cream tartar 

Sift cream tartar with the flour. Dissolve the soda 
in a very little water. Bake in dripping pan, spread 
with jelly while hot, and roll. 

Wolcott, Vermont^ 

DELICIOUS CAKE 

1 cup butter 3 cups St. Louis flour 

2 cups sug'ar, fine grranTilated 2 teaspoonfuls Royal Baking 
1 cup milk Powder 

5 efiTfiTS, leavingr out two whites 

Cream the butter. Add sugar and mix thoroughly.. 
Add beaten yolks. Sift the baking powder into the^ 
flour. Add flour and milk to the mixture, alternately,, 
little at a time. Beat, not stir, very thoroughly.. Add 
beaten whites last. 

Frosting 
White of one egg. Scant cup of powdered sugar, 
added gradually, and beaten, not stirred. Five table- 
spoonfuls grated chocolate. 

C. K Cameron. 
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RICB rXiOUR CAKE 

1 lb. rice flour 6 effgrs 

1 lb. sugrar 1-4 teaspoonful Dwigrht's 

2 3-4 cups butter Cow Brand soda 
2 3-4 cups milk Flavor with lemon 

M. M, Clark, 

MOUNTAIN CAKE 

1 lb. sugrar 1-2 teaspoonful Dwigrbt's 

1 lb. flour Gow Brand soda 

1-2 lb. butter 1 teaspoonful cream tartar 

6egrgrs 

Icing to be between the layers. The cake must be 

baked in separate tins, same as Washington pie ; when 

about cold, spread on the icing quite thick, and so on, 

making as many layers as you please. 

Icing 

One pound powdered sugar ; pour over it just enough 

cold water to dissolve it, then take the whites of three 

eggs, beat them a little, but not to a froth. Add the 

sugar and water, put it in a bowl, place it in a vessel of 

boiling water, and beat the mixture. First it is thin and 

clear, then it begins to thicken. When quite thick, take 

from the fire, and beat until cold and thick enough to 

put on with a knife. 

M. M. Clark. 

BRIDE'S CAKE 

1-2 cup butter 1 teaspoonful Royal Bakingr 

1 cup sugrar Powder 

Whites of 4 egrgrs 1 teaspoonful almond, or rose 

2 tablespoonf uls milk water 
1 1-2 cups flour 

Warm the dish the cake is to be mixed in ; put the 

butter in cold, and beat to a cream. Add the sugar 

slowly, and mix in the order given. Frost with white 

or golden frosting. 

Mr8. Benj, H. Sanborn, 
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X2TER7-DA7 SPONGE CAKE 

3 eggs 2 teaspoonf uls Royal Bftklng 

11-2 cups sufirar Powder 

2 cups flour 1 teaspoonf ul extract of lemon 

1-2 cup cold water 1 pinch of salt 

Beat the eggs three minutes, add the sugar, beat 
three minutes, then one cup of flour, and beat three 
minutes. 

Put the lemon , extract . into the water; the baking 
powder and salt into the 'rest of the flour. Stir into the- 
mixture the water, then the flour. 

This will make two thin loaves, baked in the bread 

pans twenty minutes. 

Sophia B, Horr, 

FALMOXTTH SPONGE CAKE 

6 egrgrs A little salt 

1 3-4 cups susrar 2 largre spoonfuls cold water 

2 cups flour 1 teaspoonf ul essence lemon 

Separate the eggs, beat yolks a little, add cold water 

and sugar, and beat well. Then beat the whites stiff, 

mix in, put in lemon, salt ; beat up well, then stir in 

flour. Bake in quick oven. 

Mrs, Hobart, 

HOT-WATER SPONGE CAKE 

6 egga The gr&ted rind of half a 

2 cups susrar lemon 

2 coffee-cups pastry flour One teaspoonful of the Juice 
1-2 cup boilingr water 

Beat the yolks and sugar to a froth; also beat the 
whites to a stiff froth. Add the lemon to the yolks 
and sugar, then add the boiling water ; next the whites, 
and last of all the flour. Mix quickly, and bake in two 
sheets for half an hour in a moderate oven. 

H. E. a 
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HOT-WATER SPONGE CA^CE 

4 esrsrs 1 heapinsr teaspoonful bakings 

2 cups sugrar powder 

21-2 cups pastry flour 1-2 teaspoonful salt 

1-2 cup hot water 

Beat the eggs well, mix the sugar with them, put in 

half of the water, flour, and powder, and beat a few 

minutes. Then put in the rest and beat five minutes. 

This makes two sheets. Bake twenty minutes. 

Mrs, Mary L, Whipple, 

BBRVnCK. SPONGE CAKE 

3 egrsrs 1-2 cup cold water 

1 1-2 cups susrar 1-2 teaspoonful lemon extract 

2 cups flour Pinch of salt 

1 teaspoonful baklngr powder 

Beat the eggs five minutes ; add the sugar and beat 

five minutes longer, add the water, lemon extract, and 

the flour sifted three times with the salt and baking 

powder. Bake in a shallow pan, in a quick, steady oven, 

thirty-five minutes. 

Mrs, JR. M, Manly. 

SPONGE CAKE 

Three eggs, beat two minutes, add one and one-half 
cups white sugar, and beat five minutes ; one cup flour, 
beat two minutes, another cup of flour with one tea- 
spoonful cream tartar stirred in, one-half cup cold water 
with one-half teaspoonful Dwight's Cow Brand soda, 

little salt and flavor. Makes two loaves. 

A. B, C. 

CREAM SPONGE CAKE 

One cup sugar. Drop two eggs in a cup and fill up 
with cream, then beat this with the sugar. One and 
one-half cups flour, one and one-half teaspoonfuls Royal 
Baking Powder, or, if sour cream is used, a little soda. 

Mrs. Wilson. 
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SPONGE CAKE 

3 eggB 1 teaspoonful cream tartar 

1 cup sufirar 1 cup flour 

1-2 teaspoonful soda 

Beat the yolks and whites separately, then beat in 

sugar, dissolve soda in a little water, add to the eggs 

and sugar, then add cream tartar to the flour, then mix 

all together and bake. 

Mrs. J. E, SeJfe, 

SPONGE CAKE 

Beat the yolks of six eggs and two cups of sugar 

together thoroughly, add the whites of the eggs beaten 

to a stiff froth, beat this mixture for fifteen minutes, 

flavor with lemon juice or extract, stir in two cups of 

flour as quickly as possible, and bake immediately. 

Half quantity for a small loaf. 

MUsLucy White. 

LAD7 FINGERS 

4 esrsrs 1-2 cup powdered sufirar 1 cup flour 

Beat yolks and sugar together, add whites well 

beaten, then the flour. Stir as little as possible. Bake 

in a slow oven. 

Mrs, Mary i. Whipple, 

LAD7 FINGERS 

1 cup sufirar 1 pint flour 

1-2 cup butter 1 teaspoonful cream of tartar 

1-4 cup milk 1-2 teaspoonful soda 

legrer 

Cut into little strips, roll with your hands in sugar, 

and bake in a quick oven. 

Mrs, N, H. Dadmun. 
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BOSTON MADELINES 

Three-fourths cup of sugar, the same of flour, one- 

fourtli cup of corn starch, one teaspoonful baking 

powder, one-third cup milk, and yolks of four eggs, 

flavor to taste. Bake in gem pans, one teaspoonful in 

each gem; use white frosting. They are very nice 

without any frosting, and can be baked in any shape 

desired. 

Mrs. T. W. Willard. 

JELL7 ROIJ. 

3 esTfiTS 1-2 teaspoonful Dwigrht's Cow 

1 cup susrar Brand soda 

1 cup flour 1-2 teaspoonful lemon 

1 teaspoonful cream tartar 

Sift cream tartar with the flour. Dissolve the soda 
in a very little water. Bake in dripping pan, spread 
with jelly while hot, and roll. 

Wolcottf Vermont^ 

DELICIOUS CAKE 

1 cup butter 3 cups St. Louis flour 

2 cups susrar, fine grranulated 2 teaspoonfuls Royal Baking: 
1 cup milk Powder 

5 egrgrs, leavinsr out two whites 

Cream the butter. Add sugar and mix thoroughly^ 
Add beaten yolks. Sift the baking powder into the^ 
flour. Add flour and milk to the mixture, alternately^ 
little at a time. Beat, not stir, very thoroughly.. Add 
beaten whites last. 

Frosting 

White of one egg. Scant cup of powdered sugar, 
added gradually, and beaten, not stirred. Five table- 
spoonfuls grated chocolate. 

C. JS, Cameron. 
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SNOW FLAKE CAKE 

1-2 cup butter 1 teaspoonful cream tetrtar 

1 1-2 cups Bugrar 1-2 teaspoonful Dwigrlit's 

2 cups pastry flour Cow Brand soda 

1-4 cup milk Juice of 1-2 lemon 
5 egrsrs (whites only) 

Beat the butter to a cream. Gradually add the 
sugar, then the lemon, and when very light the milk ; 
next the whites of the eggs, beaten to a stiff froth, then 
the flour, in which the soda and cream of tartar are 
well mixed. Bake in sheets in a moderate oven ; when 
nearly cool, frost. 

Frosting 

3 esrsrs (whites) 1-2 srrated cocoanut 

2 larsre cups powdered sugrar Juice of 1-2 lemon 

Add the sugar gradually to the whites, already beaten 

to a stiff froth, then the lemon and cocoanut. Frost the 

tep of each loaf; or make layer cake of it by putting the 

Jihaets together. 

H. E. a 

SUNSHINE CAKE 

'Yolks of 11 egrsrs 2 cups sugrar 

1 cup butter 1 cup milk 

:.2 1-2 cups flour 1 teaspoonful cream tartar 

tl-2 teaspoonful soda Flavor with vanilla 



Mrs, 8, C. Evans. 



)07HITE CAKE 



^Whites of 8 egrsrs 3 cups flour 

^ cups sugrar 1 teaspoonful cream tartar 

:l-2 cup butter 1-2 teaspoonful Dwigrht's 
3-4cCup milk Cow Brand soda 

Bake in layers; spread each layer with icing and 

grated. r«ocoanut, and, when put together, cover the 

whole with the icing and cocoanut. 

Mrs. Parritt 
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RICB FLOUR CAKE 

1 lb. rice flour 6 esrSTS 

1 lb. susrar 1-4 teaspoonful Dwifirbt's 

2 3-4 cups butter Oow Brand soda 
2 3-4 cups milk Flavor with lemon 

M. M, Clark. 

MOX7NTAIN CAKE 

1 lb. susrar 1-2 teaspoonful Dwisrbt's 

1 lb. flour Cow Brand soda 

1-2 lb. butter 1 teaspoonful cream tartar 

6eGrg8 

Icing to be between the layers. The cake must be 

baked in separate tins, same as Washington pie ; when 

about cold, spread on the icing quite thick, and so on, 

making as many layers as you please. 

Icing 

One pound powdered sugar ; pour over it just enough 

cold water to dissolve it, then take the whites of three 

eggs, beat them a little, but not to a froth. Add the 

sugar and water, put it in a bowl, place it in a vessel of 

boiling water, and beat the mixture. First it is thin and 

clear, then it begins to thicken. When quite thick, take 

from the fire, and beat until cold and thick enough to 

put on with a knife. 

3f. M. Clark, 

BRIDE'S CAKE 

1-2 cup butter 1 teaspoonful Royal Baklnsr 

1 cup sugrar Powder 

Whites of 4 egrgrs 1 teaspoonful almond, or rose 

2 tablespoonf uls milk w^ater 
1 1-2 cups flour 

Wabm the dish the cake is to be mixed in ; put the 

butter in cold, and beat to a cream. Add the sugar 

slowly, and mix in the order given. Frost with white 

or golden frosting. 

Mrs. Benj, H, Sanborn, 
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DELICATE CAKE 

1 cup butter 1-2 cup sweet milk 

2 cups sugrar 4 cups flour sifted with 

6 whites of egrfirs 2 teaspoonf uls bakinsr powder 

Beat the butter to a cream. Whip the whites of 
eggs and sugar together, and add to the butter; then 
add the milk, and beat all together five minutes. Stir 
in the flour thoroughly, and bake in a quick oven one- 
half hour. 

Winifred E, Badger, 

LILT CAKE 

2 cups sufirar 1 cup com starch 

1 cup butter 2 cups flour 

1 cup sweet milk 1 teaspoonful cream tartar 

1-2 teaspoonful soda 5 egrgrs 

Cream together butter and sugar. Add the ingre- 
dients in the order given, and lastly the whites of the 
beaten to a stiff froth. Flavor with almond or 



vanilla, and frost with chocolate frosting. 

Mrs. Morrill, 

"WHITE MOX7NTAIN CAKE 

1-2 cup butter 1-2 teaspoonful soda 

11-2 cups susrar 2 cups flour 

2 egrers l teaspoonful cream of tartar 

1-2 cup milk Flavor with lemon 

Bake slowly. Mrs, Hohart. 

ONE-EOa CAKE 

1-2 cup of butter 2 cups flour 

1 cup sufirar 1-2 teaspoonful of soda 

1 egg 1 teaspoonful cream tartar 

1 cup of milk 1 teaspoonful vanilla 

Beat the sugar and butter to a cream ; add the beaten 

egg and the milk, in which is dissolved the soda, then 

the flour and cream tartar mixed together. Flavor. 

Beat all together thoroughly. 

Bake in a moderate oven. 

J, Peabody. 
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GOLD CAKE 

1-2 cup of butter 2 cups of flour 

1 cup of susrar 1-2 teaspoonf ul cream tartar 

Yolks 8 egrsrs 1-4 teaspoonf ul Dwigrht's Cow 

1-2 cup of milk Brand soda 

Mr8, GoodelL 

SILVER CAKE 

2 cups sugrar 3 cups flour 

1-2 cup butter 1-2 teaspoonf ul cream tartar 

Whites 8 egrgrs 1-4 teaspoonf ul soda 

1-2 cup milk 

Mrs, Goodell. 



FEATHER CAKE 

2 cups of sugrar 3 egrgrs 

3 cups of flour 2 teaspoonfuls cream tartar 
1-2 cup of butter 1 teaspoonf ul soda 

1 small cup of milk 

A CUP of dried currants is a great addition. 

Mrs, Pomeroy. 

WELLESLE7 CAKE 

Stir together one cup white sugar, and one-half cup 
melted butter. Add one egg well beaten, and stir together. 
Into one-half cup sweet milk put one teaspoonful cream 
tartar and one-half teaspoonful soda, and beat to a foam. 
After stirring all together, add two cups flour, and flavor 
to taste. Bake in quick oven. 



A. B, a 



COFFEE CAKE 



1 cup coffee 1 teaspoonful cinnamon 

1 cup molasses 1-5 teaspoonful clove 

1 cup brown sugrar 1-4 to 1-3 of a nutmegr 

1-2 cup butter 2 teaspoonfuls bakingr 
3 1-2 cups flour powder 

1 egrgr Fruit to taste 

Mary E, Horton, 



130 WELLESLEY COOK BOOK 



COFFEE CAKE 

1 cup coffee 1 teaspoonful clove 

1-2 cup butter 1 teaspoonful cinnamon 

1 cup sugrar 1 nutmesT 

1 cup molasses 1-2 lb. raisins 
1 teaspoonful Dwlsrbt's Cow 4 1-2 cups flour 
Brand soda 



Mrs, J. E.'SeJfe, 



QUEEITS CAKE 



3 esrsrs, whites 1-2 cup milk 

1 cup sugrar 1 teaspoonful cream tartar 
2-3 cup butter 2 cups of flour 

1-2 scant teaspoonful soda 

Fbost with caramel frosting. 

A. 3f. F. 

FRENCH CAKE 

3 cups sufirar 5 eggs 

1 cup butter 1 teaspoonful cream tartar 

1 cup milk 2-3 teaspoonful saleratus 

4 cups flour Flavor with lemon 

This is sufficient for two loaves.^ 

E. Marietta Dewing, 

LAD^SrS CAKE 

2 cups susrar 1 even teaspoonful soda 
2-3 cup butter Whites of 6 esTSTS 

1-2 cup milk 3 cups flour 

1 heaplngr teaspoonful cream Flavor with almond 
of tartar 

Mrs. E. G. Fuller, 

DOLL7 VARDEN CAKE 

2 cups of sugrar 1 1-2 teaspoonfuls baklnsr 
2-3 cup of butter powder sifted three times 
1 cup of milk with 2 1-2 cups of flour 
3esr&r8 

Beat the eggs thoroughly. Rub the butter and sugar 

to a cream, and beat well with the eggs. Add the milk 

and flour, and bake thirty-five minutes in a moderate 

oven. 

Winifred E, Badger, 
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LEMON CAKB 

1 cupful butter Whites of 2 egrfirs 

2 cupf uls sufirar 1 1-2 teaapoonf ula baking 

3 oupf uls pastry flour powder 

1 small cupful milk Juice of 1 lemon 

Yolks of 4 egrGTs 

Beat the butter and sugar to a cream. Add the eggs, 
well beaten, next the milk, then the flour, with which 
the baking powder is mixed. Mix quickly, and bake in 
two sheets, in a moderate oven, thirty minutes. Cover 
with a frosting flavored with lemon. 

Mrs, Mary L, Widpple. 

GREEN MOUNTAIN CAKE 

1 cup sugrar 1-2 cup butter 

Whites of 4 egrgrs 2 teaspoonf uls bakinsr powder 

2-3 cup sweet milk 2 1-2 cups flour 

Bake in a loaf and frost ; beat the butter and sugar 

well together, add the flavoring, then the milk, then the 

flour, eggs last, beaten to a stiff froth. 

Mrs. T. W. Willard. 

MAGIC CAKE 

1-2 cup of butter 3 tablespoonfuls mUk 

1 cup sugrar 1 teaspoonful cream of tartar 

3 egga 1-2 teaspoonful soda 

1 1-2 cups flour Flavor with almond 

Mias Lucy White. 

MEASURE POXTND CAKE 

1 cup esrers l cup butter 

1 1-2 cups susrar 11-2 cups flour 

Gbeam the butter, add the flour, beat thoroughly 

together. Beat sugar and yolks of eggs together, and 

the beaten whites. The more beating the better. Bake 

in shallow pans. 

Mrs. Bacon, 



132 WELLE8LEY COOK BOOK 



ORANGE CAKE 

1 1-2 cups sugrar Juice of 1 orangre 

Yolks 5 egrsrs 2 cups flour 

Whites of 2 1 teaspoonf ul Royal Bakingr 

1-2 cup cold water Powder 

Frosting 

Orated rind 1-2 orangre Sugrar enougrli to spread 

Whites 3 egrgrs well beaten nicely 

Rub the grated rind into part of the sugar before 
adding the eggs. 
Bake in three layers, and spread frosting between. 

Harriet Guardenier. 

ORANGE CAKE 

3 cups flour 2 cups sugrar 

2 egrgrs 1 tablespoonful butter 

1 cup milk Bakinsr powder 

Bake in jelly cake pans. 

Filling 

Juice and grated rind of two oranges and one lemon, 
cup sugar, tablespoonful corn starch. Boil till liquid 
thickens, and when cold spread on cakes. 

Mrs, Bacon. 

ORANGE CAKE 

2 cups sugrar Whites of 3 egrgrs 

1 cup butter 1 teaspoonful cream of tartar 

1 cup milk 1-2 teaspoonful soda 

31-2 cups flour Juice and peel of 2 oremgres 

Yolks of 5 egrgrs 

Beat the butter and sugar to a cream. 

Filling and Frosting 
Whites of two eggs, grated rind of two oranges and 
juice of one. Confectioner's sugar to make thick. 

Mrs, N, H, Dadmun, 
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ORANGE CAKE 

2 cups susrar Whites 3 eggs 

2 cups flour 1-2 cup water 

1 teaspoonful cream of tartar A little salt 

1 teaspoonful Dwigrht's Cow Juice and srrated rind of 

Brand saleratus 1 oransre 
Yolks 5 egrsrs 

Beat the whites to a stiff froth, add the sugar, when 

thoroughly mixed add the yolks, previously beaten for 

five minutes ; bake in five tins. 

Frosting between Layers 

Whites of two eggs, juice and grated rind of one 
orange, sugar enough to. make quite stiff. 

Mrs. Albert Jennings, 

CHOCOLATE CAKE 

1 cup butter 5 egrerB, 2 whites left out 

2 cups sugrar 1 teaspoonful cream tartar 

3 1-2 cups flour 1-2 teaspoonful Dwigrbt's Cow 
1 cup milk Brand soda 

Beat the butter to a cream. Add the sugar gradually, 
then the eggs well beaten, the milk, next the flour, in 
which the cream of tartar has been well mixed. Dis- 
solve soda in a teaspoonful of the milk, add, stir quickly, 
and bake in two sheets for thirty minutes, in a moderate 

oven. Ice. 

Icing 

Whites of 2 egrfirs 6 tablespoonf uls srrated choc- 

11-2 cups of powdered olate 

sugrar 1 teaspoonful of vanUla 

Put the chocolate and six tablespoonfuls of the sugar 
in a saucepan with two spoonfuls of hot water. Stir 
over a hot fire until smooth and glossy. Beat the whites 
to a froth ajid add the sugar and chocolate. 

n. E, a 
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CHOCOLATE CAKE 

J cup of sugrar 1-2 cup butter 

Whites of 2 eggQ 11-2 cups flour 

1 teaspoonful cream of tartar 1-2 cup sweet milk 

1-2 teaspoonful Dwight's Cow Flavor with vanilla 
Brand soda 

iiuB sugar and butter to a cream, add whites of eggs 

beaten stiff, then flour with cream of tartar, dissolve 

the soda in milk and stir into cake well. Bake in three 

or four layers. 

Frosting 

Whites of 2 egrgrs 1 cake German sweet choco- 

Powdered sugrar late 

Beat eggs stiff, stir in chocolate grated, add sugar, not 

enough to make the mixture too stiff. It should not be 

so soft as. to run. Spread the frosting between the 

layers and over the top. 

Mrs, Albert Jennings, 



CHOCOLATE CARAMEL CAKE 

1 cup of butter 1 cup of com starch 

2 cups of sufirar Whites of 7 egrgrs 

1 cup of sweet milk 3 teaspoonfuls of bakingr 

11-2 cups of flour powder in flour 

Cream butter and sugar, add the milk and flour, then 
the corn starch, last the eggs whipped. Bake in a 
dripping pan. 

Caramel 

One pound brown sugar, one-fourth pound of German 
chocolate, one-half cup of sweet milk, butter size of an 
^ggj tablespoonful of vanilla. 

Boil until it thickens like jelly, then spread. 

Mrs, H, H, Brown, 



r 
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CHOCOLATE CAKE 

1 square of chocolate 2 even cups of flour 

1-4 cup butter 1-2 cup milk 

1 cup sugrar 1-2 teaspoonful soda 

2 egrgrs l teaspoonful cream of tartar 

Melt the chocolate in four tablespoonfuls of water. 

Beat the yolks and whites of the eggs separately. 

Cream the butter, and add the sugar, chocolate, and 
yolks of the eggs, a little at a time. 

Mix the cream of tartar and soda with the flour and 

add, then the milk and whites of the eggs. Frost with 

chocolate frosting. 

Mrs, E, A, Jennings, 

CHOCOLATE CAKE 

4 egrGTS 2 cups flour 

1 1-2 cups sugrar 1 teaspoonful cream tartar 

1 smaU cup cold water 1-2 teaspoonful Dwigrlit's soda 

Sift cream of tartar and soda with flour. Bake in 

round tins. 

Filling 

1-4 cake of Baker's chocolate Whites of 2 egrers 
1 cup sugrar 1 teaspoonful vanilla 

Beat the sugar, chocolate, and eggs together, and stir 

into the boiling milk. Boil until thick, then add the 

vanilla. 

Ahhie A, Moulton, 

CHOCOLATE CAKE 

1 cup butter 1 cup of milk 

2 cups sugrar 1-2 teaspoonful soda 
5 egrgrs, reservlngr the whites 3 1-2 cups flour 

of two 1 teaspoonful cream of tartar 

Frosting for this Cake 

One cup sugar, six large spoonfuls grated chocolate, 

whites of two eggs. 

Mrs, n, H, Brown, 
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CHOCOLATE CAKXS 

1 cup suffar 1-2 oup milk 

2 esrsrs 1 1-2 cups flour 

8 tablespoonfuls melted 1 heaping^ teaspoonful Royal 
butter BaUnsT Powder 

Bake in three round tins, and put together with the 
frosting. 

Boiled FroBting 

2 cups BUfirar 1-2 teaspoonful vanilla 

1-2 cup water 6 tablespoonfuls grated 

Whites of 2 eggs, beaten stiff chocolate 

Boil the sugar and water, without stirring, until the 
syrup, taken up on a skewer, will "thread," and pour 
over the eggs in a fine stream, beating well. Add choco- 
late and vanilla, and beat until thick enough to spread. 

Mrs, Ber^j. H. Sanborn. 

COCOANUT CAKE 

11-2 cups of sugar 1 teaspoonful cream tartar 

1-2 cup of butter 1-2 teaspoonful soda 

1-2 cup of milk 2 cups of freshly grated 
2 1-2 cups of flour cococuiut 



Whites of 4 eggs 



Miss H, H. Rollins, 



COCOANUT CAKE 

1 cup sugar 3 tablespoonfuls butter 
Yolks of 3 eggs 1 cup sweet milk 

2 cups flour 2 even teaspoonfuls cream 
1 even teaspoonful soda tartar 

Bake in four round tins. Beat the whites of eggs 
very light, add about one-half as much sugar as for ordi- 
nary frosting. Then Schepp's desiccated cocoanut, to 
thicken enough to spread nicely; put between and on 
top. Sprinkle on some dry cocoanut, and set away to 

cool. 

Mrs, J, Moulton, 
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TTJTF CAKE 

3 eggB 1 1-2 cups milk 

2 cups sugrar 3 teaspoonf uls Royal Baking 
1-2 cup butter, small cup Powder 

3 cups flour 

Cream the butter, add sugar, then cream again ; add 
milk, then the flour, in which the baking powder has 
been thoroughly stirred. Flavor with extract of almond. 

Mrs, Burrill, 

KUT CAKE 

1 cup sugrar 2 teaspoonfuls Royal Bakingr 
1-2 cup butter Powder 

2 eggs 1 largre cup walnut meat, 
1-2 cup sweet milk chopped 

1 1-2 cups flour 

Cream butter and sugar ; sift baking powder with the 

flour ; mix in the order given. Bake in one loaf ; frost 

with white frosting, and in the frosting lay halves of 

walnuts. 

Mrs. Benj, H, Sanborn. 

MINNEHAHA CAKE 

2 cuifs of sugrar . 3 eggB 

1-2 cup of butter 2 teaspoonfuls cream tartar 

1 cup of milk 1 teaapoonful soda 



Bake in three jelly cake tins. 



Filling 

1 cup sufirar 1-2 cup chopped raisins 

1 eggf white only 1-2 cup <5urrant jelly 

Boil the sugar, first adding a very little water, and 
pour hot upon the egg, beaten stiff, then add the other 
ingredients, and spread between the layers while warm. 
A little orange or lemon juice will improve it. 

Mrs. Burrill. 
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ALMOND CAKE 

1 cup sugrar 1 teaspoonful cream tartar 
1-2 cup butter 1-2 teaspoonful Dwifirbt's soda 
Whites of 2 egga dissolved in 1-2 cup milk 

2 cups flour Flavor with almond 

Mrs. Albert Jennings. 

PI.AIN CAKE 

1 cup sugrar, 1 egg Powder 

Piece of butter size of an egg 1 cup water, or milk — water 

2 teaspoonfuls Boyal Bakingr makes tenderer cake. 

Cream together the butter and sugar, add the egg and 
beat thoroughly, add the water (or milk), and mix the 
baking powder with flour enough to make moderately 
stiff. The amount of flour used depends largely on the 
kind used. You need less of patent-process than of 
pastry. Beat all thoroughly once more, and bake in a 
loaf, or in three layers. 

Essence of any kind, or raisins, or currants, or nuts, 
added, makes a variety. 

CHOCOI.ATE CREAM 

The Cream 

2 cups srranulated (or any white) sugraf 3-4 cup milk 

Boil for fifteen or twenty minutes, taking care to 

stir often enough to keep from burning. Eemove from 

the fire, and flavor to taste. Cool 2^ few minutes, and 

stir until it thickens and begins to look like candy. 

Spread on cake quickly. This is enough for three 

layers. 

The Chocolate 

Cut up one-half cake Baker's chocolate. Melt by 

placing dish in mouth of tearkettle. Over each layer of 

cream spread layer of chocolate. 

Charlotte E. Miller. 
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VARHSTT OF FROSTINaS 

With the cream part of the above, a variety of frost- 
ings may be made, if to the boiling milk and sugar 
chopped raisins, or figs, or dates, or currants, or nuts, or 
cocoanut be added. Nuts or fruit should not be added 
until the frosting is about to be removed from the fire^ 
but cocoanut may be boiled. If you wish to frost but 
one loaf j only half the quantity need be used. 

Charlotte E, Miller. 

MAPLE SUGAR FROSTZNG 

Three cups maple syrup boiled to a wax, and stirred 

until it begins to sugar, then spread quickly. Will put 

three layers together. 

Charlotte E, Miller. 



CARAMRL CAKE 

2 egga 2 cups flour 

1 cup sugrar 1-2 teaspoonful soda 

1-2 cup butter 1 teaspoonful cream tartar 

1-2 cup milk 

Beat whites of eggs separately ; cream the yolks and 
butter, then beat in sugar ; dissolve soda in the milk and 
add, also flour and cream tartar. Bake in two sheets. 

Filling 

2 coffee-cups of powdered 2-3 cup milk 
sugrar Butter size of walnut 

Boil all ten minutes, then beat till cold and creamy, 

and add one teaspoonful vanilla. Spread between sheets 

and on top. 

J. Peabody. 
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CORNUCOPIAS FOR LUNCH 

3 eggB Salt 

1 cup sugr&r 1 cup flour 
Stablespoonfuls water 2 teaepoonfuls yeast powder 

Beat eggs and sugar twenty minutes; add other 

ingredients: beat five minutes. Bake in small round 

tins size of teacup saucer. When taken from the oven 

tie each one in form of cornucopia ; just before serving, 

remove strings and fill with whipped cream, and a square 

of currant jelly in centre. 

Mrs, W, L, Buasell 

CHARLOTTE RUSSE 

1-2 pint thick cream Sufirar to taste 

2 egga (the whites) Lemon or vanilla, to flavor 
2 teaspoonf uls erelatine 1 loaf aponge cake 

Whip the cream to a froth, also the whites of the 
eggs; add one cup water with the gelatine dissolved 
in it ; sweeten to taste, and flavor. 

Take a deep dish and line with small strips of sponge 
cake on the sides. Put a piece of white paper on the 
bottom of the dish, then pour in the cream. Let it 
remain till hardened. Turn out on a flat dish to serve. 

Mrs, Morrill. 

DRIED APPLE CAKE 

2 cupfuls apples • 5 cupfuls flour 

2 cupfuls molasses 3 egga 

1 cupful sufirar 2 teaapoonfuls soda 

1 cupful sour milk Cloves and cinnamon 

1 cupful butter 

Soak the apples over night. Chop, and simmer in the 

molasses two hours. Stir the soda into the milk, beat 

the eggs, butter, and sugar together, and mix all together.. 

Bake one hour. 

Mrs, Mary L, Whipple, 
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APPLE CAKE 



1 cup butter 

1 cup sugrar 

leers 

1 cup dried apple 

1 cup molasses 
1-2 cup sour milk 

2 cups flour 

1 teaspoonful soda 



1 teaspoonful cinnamon 

1-2 teaspoonful cloves and 
allspice 

A little salt 

1-2 cup raisins, stoned, 
chopped, and made per- 
fectly dry 



Soak the dried apple over night. Chop it quite fine 
and simmer two hours in the molasses. Let it cool. 
Cream the butter and add to it the sugar, beating them 
together thoroughly. Beat the egg till very light, and 
add to the butter and sugar. Then put in the apple, 
molasses, and milk. Sift in lightly the flour, soda, and 
spices. Scatter the raisins into the mixture, beat 
thoroughly, and bake in a moderately hot oven about 
three-quarters of an hour. This may be frosted or not, 
as is liked. This receipt will make two thin or one 
thick loaf. 

Mrs, John Anderson* 



MARBLE CAKE 
VETUte Part 



1-2 cup butter 
11-2 cups sugrar 
1-2 cup milk 
2 1-2 cups flour 



Whites of 4 egrffs 
1-2 teaspoonful soda 
I'teaspoonful cream tartar 
Flavor with lemon 



Dark Part 



1-2 cup butter 

1 cup brown sugrar 
1-2 cup molasses 
1-2 cup milk 

2 cups flour 



Yolks of 4 egrffs 

1-2 teaspoonful soda 

1 teaspoonful cream tartar 

AU kinds of spice 

Mrs, Albert Jennings, 
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MARBLED CHOCOLATE CAKE 

1 cup butter 1 cup sweet miillc 

3 cups flour 1-2 teaspoonf ul soda 

4 egrers l teaspoonful cream tartar 

2 cups powdered susrax 

Mix ingredients well, then take out one and one-half 

cups of the mixture, and mix with it enough chocolate, 

previously melted in a few drops of hot water, to give a 

dark color, then put in pans in separate layers and bake 

half an hour. 

Mrs. Parritt 

LEOPARD CAKE 

Whites of 6 egga 6 tablespoonfuls milk 

2 cups sufirar 1 teaspoonful soda 

4 cups pi^try flour 2 teaspoonfuls cream tartar 

1 cup butter 

Sift the flour, cream of tartar, and soda together; 
cream the butter, add the sugar, and then add gradually 
the eggs, flour, and milk. 

The Dark Batter 

1 cup butter 1 pound raisins chopped 

1 cup sufirar 1 pound currants 

1-2 teaspoonful cloves 1 cup molasses 

1 teaspoonful cinnamon Yolks of 6 eggB 

1 nutmefiT 4 cups pastry flour 

1 cup citron ^ 1 teaspoonful soda 

Cream the butter, and mix the other ingredients in 
the order given above, adding the flour and eggs in small 
quantities at a time. Let the currants be well dried, 
and mixed with a little of the flour. Put the dark batter 
into two pans, and mix the light batter with it in spots. 
Bake two hours in a moderate oven. The flavor of this 
cake is improved by keeping it a few weeks. 

Mrs. E. A, Jennings. 
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MARBLE CAKE 



1-2 cup of butter 

1 cup of sugrar 

2 efiTfiTS, yolks and whites 
beaten separately 



1-2 cup of milk 
1 3-4 cups pastry flour 
1 teaspoonf ul Royal Baking 
Powder 



Divide the mixture into halves ; to one half add 



1-2 cup raisins, stoned and 

chopped 
1-2 cup of currants 
Small piece citron, chopped 



6 EnfiTlish walnuts, chopped 
2 tablespoonfuls molaases 
1 teaspoonful mixed mace 
and cassia 



Put the dark in the centre of the pan, and the light 

on either side. One loaf. 

Mrs. B, H, Sanborn. 

NED'S CAKE 



1 cup butter 

2 cups sugrar 
5 eggs 

1 cup milk 
31-2 cups flour 

2 teaspoonf uls cream tartar 



1 teaspoonful soda mixed with 

flour 
1 cup each walnuts, raisins, 

and citron 
Extract of lemon, rose, and 

bitter almond 



Cream butter and sugar, add beaten yolks of five 
eggs and whites of three, reserving the whites of two 
for frosting. Add the other ingredients, and lastly the 
nuts, raisins, and citron chopped. Bake in two deep 
pans. 

Frosting 

Whites of two eggs beaten stiff, one cup of confec- 
tioner's sugar ; beat smooth* 

Canterbury f Conn. 



VERMONT CURRANT CAKE 



1-2 cup butter 

11-4 cups Bugrar 

1-2 cup milk 

2eggB 

2 cups flour 



1-2 cup currants 
1-2 teaspoonful cream tartar 
1-4 teaspoonful Dwierbt's Cow 
Brand soda 

Mrs. A. Jennings. 
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MARSHALL CAKE 

2 1-2 cups of sugrar ^ egrfiTS 

1 cup of butter 1 teaspoonf ul soda 

1 cup of milk 1 teaspoonful cream tartar 

4 cups of flour 

Bake in three shallow tins, two cakes plain ; to the 

third add 

2 tablespoonfuls of molasses 1-4 lb. citron 

1 cup of raisins, stoned and Cloves, cinnamon, nutmeir> 

chopped etc., to suit the taste 
1 cup currants 

Wet this after it is baked with the white of an eggy 
and place between the light ones. Frost. 

Mi98 A, Rollins. 

COLD WATER CAKE 

1 cup of sugrar 1 egg 

1-2 cup of molasses 1-2 teaspoonful of soda 

1-4 cup of butter A little spice of all kinds to 

1-2 cup of cold water suit taste 

1-2 cup of raisins 1 pint of flour 

Mary C, Seagrave: " 



TUMBLER CAKE 

3 tumblers sugrar 1 teaspoonful cream tartar 
1 tumbler butter 1-2 teaspoonf ul soda 

1 tumbler sweet milk 1 tumbler citron 

4 eggs Flavor with lemon 

5 tumblers flour 



C. J, Hanks. 



AUSTIN CAKE 



3 cups sufirar 5 cups flour 

1 cup butter 1 1-2 cups chopped raisins 

2 egga 1 teaspoonful Royal Bakingr 
2 tablespoonfuls molasses Powder 

11-2 cups milk 1 teaspoonful mixed spices 

Cream butter and sugar, sift baking powder and spice 

with the flour. Mix in the order given, and bake in two 

bread pans. 

Mrs. B. H. Sanborn. 
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EMMAR7 CAKE 

1 cup of butter 1 tablespoonf ul cinnamon 

2 cups of sufirar, and rub both 1 teaspoonf ul vanilla 
togrether until creamed 2 teaspoonfuls cloves 

6 efiTg's, beatiner the two parts 1 teaspoonf ul soda 
separately 2 teaapoonfuls crecun tartar 

3 pints of sifted flour 1 lb. currants 

1-2 cup of molfibsses 1-2 lb. chopped raisins 

2 cups milk l-2.1b. citron 

This will make three loaves of cake. 

N.L. 

ELECTION CAKE 

1 lb. raised bread dough 1-3 cup warm water, or milk 

(2 cups) 1-2 teaspoonful soda 

1 cup butter 1 1-2 cups flour 

1 1-2 cups sugrar 1 cup raisins, stoned 
4eerers 

Take from your bread dough which has been raised ; 
that which you wish to use, cut in small pieces and pour 
over it the milk in which the soda has been dissolved ; 
add the sugar, and the butter, melted, but not made hot 
Mix these well together. 

Beat thoroughly the eggs and add to the mixture, also 
the flavoring you choose, the flour, and lastly the raisins. 

I use for this cake one teaspoonful extract of lemon 
and half a nutmeg. 

Put it in a bread pan, set it in a warm place, and let 

rise one and a half hours. Bake in a moderate oven the 

same length of time. 

Sophia B, Horr» 

RAISED CAKE 

Set a sponge, as for bread, and to a teacupful of 

sponge add 

1 teacupful butter 2 egga 

1 teacupful suerar Spice, raisins, and currants 

Mrs, Edwin B, Webb. 
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RAISED CAKE 



lefiTff 

1 1-2 cups Bugrar 
1-2 cup butter 
1-2 cup milk 
1-2 cup yeast 



2 1-2 cups flour 

1 cup chopped raisins 

1-2 teaspoonful Dwigrht's soda 

1 teaspoonful cream tartar 

Spices of all kinds 

Mrs. A. Jennings, 



FRUIT CAKE 



1 cup chopped pork 

1 cup molasses 

1 cup sug'ar 

1-2 cup water 

1-2 cup milk 

1 teaspoonful saleratus 



1-2 lb. raisins 
1 lb. currants 
1-4 lb. citron 
legrfir 

Flour enouifb) so the spoon 
will stand erect 

Mrs, Albert Jennings, 



FRUIT cae:e 



3 cups butter 
3 cups brown sugar 
3 cups molasses 
12 eerers 

8 cups flour 



2 lbs. currants 

2 lbs. citron 

All kinds of spices 

1 tablespoonful soda 

1 tablespoonful cream tartar 



Sift cream of taxtar in flour, and mix soda in water. 

Bake three hours. 

Mrs, H, H, Brown, 



FRUIT CAKE 



1 cup butter 
' 2 cups sufirar 
3 cups flour 
3 eerers 



Scant cup of milk 
1 cup of chopped raisins 
Citron, nutmegr» cloves, and 
spice 



The juice of an orange improves the flavor. 

Mrs, Caswell, 



PLAIN FRUIT CAKE 



2 cups sugrar 

2 cups molasses 

2 eerers 

1 cup butter 

1 cup milk 

1 teaspoonful soda 

This makes two loaves. 



1 cup stoned raisins chopped 

1 cup currants 

1-4 lb. citron 

Spice, 1 teaspoonful each 

4 cups flour 



F. M. F. 
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BI.ACK CAKE 

1 cup butter 1 cup currants 

1 cup sugrar 1 cup citron 

1 cup molasses 2 teaspoonfuls cloves 

4 efiTfiTS 2 teaspoonfuls nutmeer 

4 cups flour 2 teaspoonfuls soda 

1 cup raisins FrostingT or not 

Cream the butter, add the sugar ; beat the eggs to a 
stiff froth, add to butter and sugar; then add the 
molasses, then the flour, saving enough to flour fruit. 
Stone and chop raisins, wash and dry currants, chop 
citron, or, if you like, cut in fine pieces. Add spices and 
soda. Bake three hours in moderate oven. 



H, E. a 



HARRISON CAKE 



3 egrsra 5 cups flour 

2 cups molasses 1 teaspoonful soda 

1 cup sugrar 1 lb. stoned raisins 

1 cup butter Nutmegr and cinnamon 

1 cup milk 

Bake in a slow oven in two iron bread pans. 

Harriet Guardenier, 

HARRISON CAKE 

1 1-2 cups butter 1 lb. currants 

2 cups sugrar 1-2 lb. citron 

1 cup molasses 5 cups flour 

6 eerfiTS 1 teaspoonful soda 

2 lbs. raisins Spice 

Mi88 Mary Mason, 

QUEENS CAKE 

1 lb. flour 1 fifill of cream 

1 lb. sufirar 5 eggs 

1-2 lb. butter Citron 

1 lb. raisins AU kinds of spice 

1 lb. currants 

Bake slowly a long time. 



Mrs. C. E, Shattuck. 
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FRUIT CAKE 

1-2 cup molasses 2 eerers 

1 cup sug'ar 1 teaspoonful soda 
1-2 cup butter Fruit and spices 

2 cups flour 

E. 0. K 

FROSTINa FOR ONE XJOIGE SHEET OF CAKE 

1 e??» the white 1 tablespoonf ul lemon Juice 

1 teacupf ul powdered susr&r 

The egg must not be beaten till the sugar is added. 
Put the white of the egg in a shallow dish and add the 
sugar by degrees, beating with a spoon; v/hen all the 
sugar has been used, add the lemon juice. 

If the white of the Qgg is large, it will require a very 
full cup of sugar ; if small, a scant cup. 

This will give a smooth, clear icing that will easily 
harden. 

hia B. Horr. 



FROSTINa FOR CAKE 

White of one egg beaten to a stiff froth, one cup of 
powdered sugar. To this add one large apple grated, 
and beat twenty-five minutes. Flavor with vanilla. 

Mrs. S, C, Evans, 

CHOCOIiATE FROSTING 

Three tablespoonfuls of grated chocolate, three table- 
spoonfuls boiling water, one-half teaspoonful vanilla, 

and powdered sugar to thicken. 

Mrs, Berg, H, Sanhom, 

CHOCOI.ATE FROSTING 

Beat the whites of two eggs to a stiff froth, add one 

and a half cups sugar and four tablespoonfuls of melted 

chocolate. 

Mrs, Parritt, 
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BOSTON CREAM CAKES 

1-2 pint boiliner water 5 egrg'S 

1 cup butter 1-4 teaspoonful soda 

2 cups flour 

Pour the boiling water over the butter, and while hot 
stir in the flour. When the whole is smooth and well 
scalded, set away to cool. When cold, break in the 
eggs. Stir until perfectly mixed, then add the soda. 

Drop mixture in buttered pan, tablespoonful in a 
place, and bake in quick .oven. When done, fill the 
hollow cakes with cream. For cream use : 

1 pint milk 1 cup sugrar 

1-2 cup flour 2 efirers 

Stir together and heat until of the consistency of 
cream. Flavor with lemon. 

Mrs, Clements^ 

CREAM CAKES 

1 cup water, 1-2 cup butter 1-4 teaspoonful Dwifirht's 
1 cup flour Cow Brand soda 

3 efiTffS, yolks and whites 
beaten separately 

Put the water and butter in a saucepan and let it 
come to a boil, add the flour dry, beat until smooth, and 
remove from the fire. When cool, add the yolks and 
mix well, then stir in whites. Drop in tablespoonfuls, 
on buttered tins, about three inches apart. 

Bake from twenty to thirty minutes. Split when 
cool and till with cream. 

Cream for Cream Cakes 

1-2 pint milk 1 tablespoonful flour 

2 tablespoonfuls susrar 1 eg^fir* a little salt 

Wet the flour in a little cold milk and cook in the 

hoiling milk five minutes, add e%^ and sugar, and cook 

one minute. When cool flavor. 
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-BCLAXRQ 

Bake the cream cake paste in oblong pieces. When 

cool split and fill with same cream. Ice with chocolate 

or vanilla frosting. 

Mrs, B, H. Sanborn. 

CARAMEL FROSTING 

1 cup sufirar 1 square Baker's chocolate 

1 tablespoonful water scraped fine 

Simmer gently twenty minutes, being careful not to 
let it burn. Spread on the cake while hot. 

A. Rollins, 

CARAMZSL FROSTING 

Two cups of sugar, two-thirds cup of milk, piece of 
butter half the size of an egg; boil together ten min- 
utes. Flavor and beat till cool. Melt two squares of 
chocolate and spread on top. 



A. a w. 



GOOD GINGERBREAD 



2-3 cup molasses 1 teaspoonful soda 

2-3 cup sufirar 1 teaspoonful cinnamon 

2-3 cup butter 2 teaspoonfuls firingrer 

1 efiT? 2 1-2 cups flour 
1 cup sour milk 

Put on the back of the range where it will warm, but 
not get hoty a dish containing the molasses, sugar, butter, 
spice, "and a little salt, which you can stir now and then. 

When you are ready to bake your gingerbread, add 
one egg well beaten, the milk in which the soda has 
been dissolved, and then the flour. 

This will make one good loaf, baked in the bread pan. 

Time for baking, one hour. 

Sophia B. Horr. 
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BOSTON HARD GINGERBREAD 

1 lb. butter 2 lbs. flour 

1 1-2 lbs. sufirar 2 tablespoonfuls g^lngrer 

Segrsrs 

Cream together the butter and sugar, beat the eggs, 
and then add ; also ginger to taste, and flour to roll very 
thin. 

This is the very old-fashioned recipe called Gore Gin- 
gerbread, If put in an air-tight tin box it will keep 

good for several months. 

Sophia B» Hon, 

PATENT GINGERBREAD 

3 cups flour 1 cup milk 

1 cup sugrar 1 cup molasses 

1 teaspoonf ul soda 1-2 tablespoonf ul cloves 



1 tablespoonf ul cinnamon 
Fruit if you choose. 



Mrs. Bacon, 



FAIR7 GINGERBREAD 



1 cup molasses 1 teaspoonf ul Dwigrbt's Cow 

1 cup sugrar Brand soda 

1-2 cup butter, flUed with Oingrer to ta«te ; pinch of salt 

boilingr water Flour to mix stiff 

Stir molasses, sugar, ginger, and salt together, then 
add soda, and while foaming add hot water and butter. 
The dough should be rolled out very thin, 

K. L, Burrill. 

HARD GINGERBREAD 

1 cup of sugrar 1 teaspoonf ul of saleratus 

1 cup of butter 1 tablespoonful of gringrer 

1-3 cup of molasses Flour enougrh to roll 
1-2 cup of sour milk 

EoLL thin, and bake quickly. Cut in oblong pieces 

while warm. 

Miss A, Bollins, 
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MOLASSES OINaERBREAD 

2 cupa molasaea 1 teaspoonful cinnamon 

1 cup butter 1 cup boilingr water with two 

Nutmeer teaspoonfula soda disaolved 

3 1-2 cups flour in it 
1 teaspoonful cloves 

MrB. ParritL 

HARD OINOERBREAD 

1 cup of butter 1-2 teaspoonful Dwigrht's Cow 

2 cups of suerar Brand soda 

1 egrer, 3-4 cup of milk Flour to make rather a stiff 

1 teaspoonful grlnerer or nut- dougrh 
meer 

Beat the butter to a cream. Add the sugar, then the 
well-beaten egg. Dissolve soda in the milk. Add the 
spice, and roll very thin. 



H, K C. 



MOLASSES COOKIES 



1 cup molasses 1 teaspoonful Dwigrbt's Cow 

1-2 cup sugrar Brand soda 

1-2 cup lard 1 teaspoonful salt 

2-3 cup cold water 1 teaspoonful gringrer 

Beat together sugar and lard, add molasses, water, 
soda dissolved, ginger, and salt. Eoll with as little flour 
as possible, cut out, and bake in rather a hot oven. 

H, E. a 

COOKIES 

1 cup sugrar 1 teaspoonful cream of tartar 

1-2 cup butter 1 scant teaspoonful soda 

1 egrgr Flour to roU 
1-2 cup milk 

Cream the butter and sugar, add the egg well beaten, 
then one cup or more of flour with one teaspoonful of 
cream of tartar sifted with it, then add the milk in 
which has been dissolved the soda. Flavor, and add 
flour to rolL 

Mrs. H. W. F. T. 
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CHOCOLATE COOKIES 

2 efirsrs 1-2 cake chocolate 

2-3 cup butter 1 teaspoonful Dwigrht's soda 

2 teaspoonfuls cream tartar Flour enougrli to roll 

1 1-2 cups suerar 

Mrs, Albert Jennings. 

SUGAR SNAPS 

1 cup sugrar 1-2 teaspoonful Dwigrht's Cow 

2-3 cup butter Brand soda 

1 egrfir l teaspoonful cream taxtar 

4 tablespoonfiils milk Lemon or vanilla 

Flour to roll stiff 

Mrs. L. M, Grant. 
HAMLETS 

Two eggs, one and one-half cups of sugar, one-half 
cup each of raisins and currants, two-thirds cup of but- 
ter, one teaspoonful each of cinnamon, clove, and nut- 
meg, one teaspoonful soda dissolved in two tablespoon- 
fuls milk, make very stiff with flour. Take pieces of 
dough a little larger than English walnuts and roll into 
balls, placing them three inches apart in buttered pans. 
The hands must be well floured. * These are best to 
stand several weeks, till moist like fruit cake. 

Mrs. Stoddard. 
HERMIT CAKES 

1 1-2 cups sugrar 1 tablespoonf ul cinnamon 

1 cup butter 1 tablespoonful cloves 

2 egrgrs 1 tablespoonful nutmegr 
1 tablespoonful milk 1 cup currants 

1 teaspoonful Dwigrbt's Cow Flour to roll thin 
Brand soda Sprinkle with sugrar 

Mi's. N. H. Dadmun. 
SPICE COOKIES 

1 coffee-cup lard and butter 1 teaspoonful cloves 

1 coffee-cup sugrar 1-2 teaspoonful Dwigrht's Cow 

1 coffee-cup molasses Brand soda dissolved in the 

1-2 cup boilingr hot water water 

1 tablespoonful grii^grer Flour to roll stiff 

Mrs. Lewis M. Grant 
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aiNOBR SNAPS (without butter) 

2 efffffi well beaten 1 teaspoonful Dwisrbt'a 

1 cup of brown sugrar Cow Brand eoda 

1 teaspoonful of gringrer Flour to roll out 
1 cup of molasses boiled 

Mix in the order given, bake in a quick oven. 

Mrs, B, H, Sanborn. 

GINGER SNAPS 

1 1-2 cups molasses 1 tablespoonful ginger 

1-2 cup sugrar 1 tablespoonful vinegrar 

1 cup butter 1 teaspoonful Dwigrht's Cow 
1-2 teaspoonful salt Brand soda 

As much flour as can be worked in. Roll thin, bake 
on buttered tins. 

Mrs, W. L, Russell. 

VANILLA TVAFERS 

1 cup sugrar 1 teaspoonful vanilla 

2-3 cup butter 1-4 teaspoonful soda 

1 egrgr 1-2 teaspoonful cream tartar 

4 tablespoonfuls milk Flour to roll thin 

Mrs. N. H. Dadmun, 

BROOKLYN FLORENTINES 

Make a thin, rich paste, and line a tin. Over this 
spread a layer of jelly, and bake. Then beat up the 
whites of two eggs, and pour over the top. Over this 
sprinkle cocoanut or minced almonds, and powdered 
sugar. Put into oven and brown. When done, cut in 
diamonds. 

Mrs. B. H. Sanborn. 

GRUMMETS 

1 cup sugrar 1-2 teaspoonful saleratus 
3-4 cup butter 1 cup chopped raisins 

2 egrgrs Spices of all kinds 

Beat butter and sugar together, add eggs, well beaten, 

then spice and raisins. Mix saleratus in flour. Flour 

enough to roll thin like cookies. 

M. Brown, 
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ICE CREAM AND SHERBET 

"To be good he useful ; to be useful always be making 
something good. ' ' 

ICS CREAM 

2 quarts milk 1 small cup flour 

1 quart cream 3 cups sugrar 

Boil the milk and stir in the flour wet in a little cold 

milk. Boil ten niinutes ; when cold, add cream and 

sugar, and flavor to taste. Strain through a fine strainer 

and freeze. 

Mrs, Burrill. 

BROOKLYN PEACH ICE CREAM 

To one quart of peaches take one quart of milk, 

sweeten the milk very sweet and freeze. When frozen, 

stir in the peaches, which have previously been sliced 

and sweetened, then pack. 

Mrs, Benj. H, Sanborn, 

VANIUEiA ICE CREAM 

For two quarts of vanilla ice cream, boil two teacupf uls 
of milk in a milk boiler, or in a basin set inside of a pan of 
water. Beat the yolks of two eggs, stir them in the boil- 
ing milk, and continue stirring until it thickens like cus- 
tard. When cool, add the whites of four eggs, previously 
beaten to a stiff froth, and one coffee-cupful of pulverized 



156 WELLE8LEY COOK BOOK 

sugar. Put on the ice. When ready for freezing, add 
one quart of rich cream, three teaspoonfuls extract of 
vanilla, and freeze. 

CHOCOLATE ICE CREAM 

Use the recipe given above, adding to the milk, be- 
fore boiling, from two to four ounces grated chocolate. 

ALMOND ICE CREAM 

Use the same recipe as for vanilla ice cream, except 
use extract of bitter almond for flavoring. 

TITm FKUTTl ICE CREAM 

Make same as ordinary ice cream, and as soon as it 
begins to thicken in the freezer, add candied cherries to 
the proportion of about six ounces of cherries to two 
quarts of cream. Then cover the freezer can and turn 
the crank so as to mix the cherries in, and beat the cream 
up light, until it is frozen. Mrs, Benj. H. Sanborn. 

FROZEN APRICOTS 

1 can apricots 1 quart water 

1 largre pint sugrar 1 pint whipped cream 

Cut the apricots into small pieces, add the sugar and 

water, and freeze. When nearly frozen, add the cream. 

Mrs. Mary L, Whipple. 

CAF]6 PARFAIT 

1 pint of cream 1 cup of coffee 2-3 cup sugrar 

Dissolve sugar in the coffee. Whip the cream 
thoroughly with an egg-beater, and pour in the coffee 
and sugar. Turn into a mould, pack in ice and salt. 
Let it stand two hours. This makes a pretty dish when 
the juice of strawberries is used instead of the coffee. 
More time will be required for freezing the strawberry. 

MUa Hall 
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FROZBir PBACHE8 

1 can peaches 1 quart hot water 

1 heapingr pint aufirar 2 cups whipped cream 

Boil the sugar and water together twelve minutes; 

then add the peaches, and cook twenty minutes longer. 

Then rub through a sieve and cool. Freeze. When 

nearly frozen, remove the cover and add the cream. Let 

stand one hour before serving. Apricots may be used 

instead of peaches. 

Pauline Smith. 

FRUIT CREAM 

1-2 can apricots 3 lemons 

3 bananaa 3 cups sugrar 

3 orangres 3 cups water 

Put a puree strainer or sieve over a granite pan or 

bowl, and turn in the apricots and rub all but skins 

through. Peel bananas and sift pulp. Squeeze oranges 

and lemons and strain into fruit pulp, add sugar, and,. 

when dissolved, freeze as usual. 

Mrs, Spear, 

MILK, SHERBET 

1 quart milk 2 cupfuls sugrar 

Freeze. Then mix in the juice of three lemons^ 

Mrs, Mary L, Whipple, 

BTRATTTBERRY or BLACKBERRY SHERBET 

1 quart berries, or enougrb to 1 pint water 

make 1 pint Juice 1 lemon 

1 pint sugrar 

Mash berries, add sugar, and, after the sugar is dis- 
solved, add water and lemon juice. Press through fine 
cheese-cloth and freeze. Vary sugar as fruit requires. 
All fresh fruits are improved by the addition of a lemon. 

Mrs, Spear, 
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POMBGRAIVATB 8HXSRBET 

Dissolve as much gelatine as you can heap on a large 
tablespoon in boiling water. To one quart of water add 
one and one-half cups of sugar, and the juice of eight 
blood-oranges. Strain and freeze. 

A. M, Wilson. 

aRAPE SHERBET 

2 lbs. Concord grrapea 1 quart water 

2 lemonB 1 lb. sugrar 

Lay a square of cheese-cloth over a large bowl ; put 

in washed grapes and mash with wooden masher. 

Squeeze out all juice and add equal amount of cold 

water, the lemon juice, and sugar. Use sugar enough 

to make quite sweet. Freeze as usual. 

Mrs,. Spear. 

RASPBERR7 SHERBET 

1 tablespoonful Boston Crys- 2 cups raspberry Jam 

tal Gelatine 1 cup sugrar 

1 quart boilingr water 1-4 cup cold water 
1 lemon 

Soak the gelatine in the cold water ten minutes. Add 

half the boiling water and the sugar. Soak the jam in 

half the boiling water. Mix all together, add the lemon 

juice. Strain and freeze. 

Mrs, Ben}. H. Sanborn. 

LEMON SHERBET 

1 tablespoonful Crystal Oela- 1 pint sugrar 

tine Juice of 6 lemons 

1 quart water 

Soak the gelatine in a little of the cold water for ten 
minutes, and when softened add remainder of the water, 
the sugar and lemon juice. Strain when all is dissolved, 
and then freeze. 

If lemons are very juicy, five will be sufficient. 

J. Peabody. 
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CONFECTIONERY 

**Pro¥9 all; hold fast that which is good." 

CREAM CAND7 

2 cups suerar 1 small teaspoonf ul cream 

1 cup water tartar 

1 teaspoonful butter 1 teaspoonful vanilla 

Boil, without stirring in the least, until it will harden 
in cold water. After it is taken off the stove, stir in the 
vanilla, and turn out on a greased platter. Begin to pull 

as soon as you can handle it. 

Mrs, Pomeroy. 

NUT CAND7 

2 cups molasses, ** New 3-4 cup sugrar 
Orleans " Coffee-cup of walnut meats 

Boil sugar and molasses until it will harden quickly 

in water. Add a piece of butter and the walnut meats 

just before removing from the fire. Pour in shallow pans 

and check with knife. 

Mrs. C. E. Shattuck. 

vnnsaAR candy 

Boil together for twenty minutes two cups of white 
sugar and one of vinegar. When done, pour into shallow 
pans, cool, and mark into half-inch squares, or when 
half cool pull, making very white candy. 

Miss Lucy White. 
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HOBEHOUKD CAHDT' 
Boil two ounces of dried horehoond in a pint and a 
half of water for abont half an hoar. Strain, and add 
three and a half pounds brown sugar. Boil over a hot 
fire until it is sufficiently hard. Pour out in flat, well- 
buttered tin trays, and mark into small squares with a 
knife as soon as it is cool enough to retain its shape. 

Miss Lucy White. 

liAFZiB SUGAR CANDT 

This may be made of the syrup or the sugar. In 
either case the best and clearest should be used. If the 
syrup is used, put it to boil just as you would molasses. 
Boil it fast until it begins to get thick. Take a little 
on a sauce-plate and stir; if it grains quickly it is 
done. Remove from the fire, and stir until it commences 
to grain, and pour into buttered pans or small muffin 
tins. English walnuts or butternuts are an addition. 

Wolcott, Vermont. 

BUTTER SCOTCH 

1 cupfol suffar 1 tableapoonfol vinegar 

1 cupful molasses A pinch of soda 

1-2 cupful butter, nearly 

Boil until done. When cold, cut into squares. Wrap 
in paraffine paper. 

Mrs. Mary L. Whipple. 

AUffONB CAKE 

Whites of five eggs, stir in sugar enough to make it 
stiff, with just a little pinch of flour, half a pound of 
almonds scalded and pounded; drop on buttered tins, 
and bake in a quick oven. 

Mrs. Parritt. 
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CREAM TVALNUTS 

White of one eggy tablespoonful of cream, confec- 
tioner's sugar enough to make a stiff batter, then roll 
into fairly good-sized balls. Flavor according to taste, 
then take one pound English walnuts, halve them, and 
put one half on each side of the cream, put in a cool 
place to harden. May Selfe, 

NUT CAKES 

One pound powdered sugar, whites of six eggs beaten 
to a stiff froth. One and one-fourth pounds almonds 
pounded jfine in a mortar or linen cloth. Drop on but- 
tered tins and bake in a quick oven. 

NUTS AND FRUIT GLAC^ 

2 cup Buerar l cup water 

Boil slowly, without stirring, half an hour. Dip the 
end of a skewer into the syrup and then into cold water. 
If the thread formed is brittle, the syrup is done. Set 
the saucepan into boiling water to keep the syrup from 
candying. Take the prepared nuts or fruit on the point 
of a large needle, dip them into the syrup, and lay on 
buttered plates to cool. English walnuts are very nice 
prepared in this way. Oranges should be divided into 
sections without breaJLing the skin. 

Mrs, Ben), H. Sanborn, 

CHOCOLATE CAKES 

Whites of eight eggs, one pound powdered sugar, 
six ounces of flour. One-half pound of sweet chocolate, 
grated. Beat the whites stiff, add the sugar little at a 
time, then chocolate, then flour. Grease the tins with 
lard. Drop the mixture in small round balls, and bake 
in a vert/ quick oven, otherwise they become thin and 
hard. 
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CHOCOLATE PUFFS 

Beat well the whites of two eggs, then add half a 

pound of sugar. Scrape fine one pound and a half of 

chocolate, dredge with flour, mixing well. Add this to 

the eggs and sugar. Place upon buttered tins thin spots 

of powdered sugar about the size of half a dollar, pile 

a part of the mixture upon each spot, and sift over 

them fine white sugar. Bake a few minutes in a quick 

oven. 

Mrs. Clements, 

CARAMELS 

1 cup Baker's chocolate 1 teaspoonful flour 

2 cups molaases Good-sized piece of butter 
2 cups sugrar 1 teeuapoonf ul soda 

1 cup milk 

Grate chocolate fine. When nearly done stir in 
soda. 
When partly cool cut in checks. 

CARAMELS 

1-2 cup butter 1 cup grrated chocolate 

2 cups milk 3 cups white sugrar 

Put butter and milk on together; when they boil 

briskly, add the sugar ; when that boils, add chocolate, 

and boil, stirring frequently, until it is stiff and slightly 

granulated, which will take half an hour or more. 

F, E. Lord. 

COCOANUT CARAMELS 

One pint milk, butter size of egg, one cocoanut grated 
fine (or desiccated cocoanut may be used), three pounds 
of white sugar, two teaspoonfuls lemon, boil slowly 
until stiff, beat to a cream, pour in shallow pans, and 
when partly cold cut in squares. 

Miss Lucy White. 
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ORIENTAL DISHES 

SARMAS 

1-2 cup of rice 2 lbs. beef chopped very fine 

Boil the rice, mix with the chopped beef. Add a 
little butter, salt and pepper to taste. Take fresh grape 
leaves and put them in boiling water until tender. In 
each leaf roll a little of the beef and rice, making small 
oval balls, with the ends closed. Stew them in water 
sufficient to cover. Put a plate on them while stewing, 
to keep them from floating. If made with lamb instead 
of beef, no butter is needed. 

CHESTNUT STFW 

2 quarts chestnuts 3 lbs. beef 

Slit the chestnut shells, and roast until soft. Re- 
move the shells. Cut the beef in inch squares, and 
brown in butter as for hash. Add a little water, flour, 
butter, and salt to make a gravy. Put in the roasted 
chestnuts and stew for about half an hour. 

QUINCE AND MEAT 
Take two good-sized quinces to two pounds beef. 
Pare the quinces and cut them in slices. 
Cut the beef in squares about an inch in size, and 
brown it in butter as for hash. Add a little water, flour, 
butter, and salt to make a gravy. Put the quinces in, 
and stew until soft. 
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SUMBCER-SQUASH DOUCA8 

Take one-half cup rice to two pounds beef. Chop 
the beef fine; boil the rice and mix with the beef. 
Salt and pepper to taste. 

Take out the inside of the squashes and fill with the 
rice and meat, putting a little butter in each. 

Stew till the squashes are soft. If made with lamb, 
no butter is needed. 

These may be eaten alone or with lemon sauce. 

Take the yolks of five eggs to the juice of three 
lemons. Beat the yolks well and stir in the lemon juice. 
Pour over the squash dolmas. 

PTLAF 

Two cups broth to one cup rice. When the broth 
comes to boiling point put in the rice. Salt to taste. 

Boil the rice soft, without stirring, until all the broth 
is absorbed and leaves the rice only. Eat with stewed 
tomatoes. 

DROP CAKBS 

1 cup sufirar 1 teaspoonf ul baking powder 

1 cup cream Flour enougrh to drop from 

1 egg spoon 

Take one-half cup pulverized sugar and one even 

tablespoon ful cinnamon, and mix them together. Drop 

the cakes into the cinnamon and sugar, and put them 

carefully into a greased pan. Bake as long as cookies. 

Agnes M, Lord, Smyrna. 
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SAUCE AND PICKLES 

"Mingle, mingle, mingle. 
You that mingle may. " 

RHX7BARB SAUCE 

4 lbs rhubarb (wine) . 2 cups sugrar 

Cut up the rhubarb (leave the skin on), and put into 

an earthen dish with the sugar. Cover tightly and cook 

in a moderately hot oven until soft, testing with a straw. 

The sauce needs to be watched, as it may become too 

brown, and that would spoil the flavor, which is delicious 

when the red rhubarb is used. 

Mrs, E. P. Anderson, 

CRANBERR7 SAUCE 

1 quart cranberries 1 pint water 1 pint sugrar 

Boil cranberries in water six minutes, add. sugar, boil 

six minutes longer. 

Mrs. W. L. Russell 

CRANBBRR7 SAUCE 

3 pints of cranberries 1 1-2 pints of sugrar 1 pint water 
Boil eight minutes, cool in the kettle. 

Miss Lucy White. 

CURRANT JELL7 (Never-failing) 

Pick the fruit as soon as ripe (not dead-ripe). Look 
over carefully, but do not remove the stems; crush a 
little of the fruit that it may not stick to the kettle. 
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Cook slowly at first, then bring to a boil and cook until 
soft, strain through fine cheese-cloth and boil ten "min- 
utes, and measure the juice ; add an equal measure af 
sugar which has been thoroughly^ heated in the oven ; 
boil ten minutes, skimming as it boils. 

Mrs, Benj, H. Sanborn, 

CURRANT JELL7 

One pint of juice, one pound of sugar, put the cur- 
rants into the oven to warm, then press out the juice. 
Stir the sugar and juice together until the sugar is 
thoroughly dissolved, then put on the stove and stir 
about fifteen minutes, not letting it boil. 

Mi88 Lucy White, 

ORANGE MARMALADE 

2 1-2 dozen orangres 12 lbs. coffee-crush sugrar 

Pare oranges very thin, cover the parings with water 
and boil until tender, skim them out and cut into fine 
shreds, and put them back in the water with the juice 
and pulp of the oranges, add the sugar, and boil three- 
quarters of an hour; do not put in seeds or skins or 
white part of peel. Two and one-half dozen should 

weigh a little over eight pounds. 

A, M, C. 

PRESERVED CURRANTS 

5 lbs. currants 1 lb. seeded rEdsins 1 teacup water 

To each pound of fruit allow three-fourths of a pound 

of sugar. 

Pick currants from the stem, put currants, sugar, and 

raisins all in kettle together, with one cup of water to 

prevent burning until sugar is dissolved, and cook ten 

or fifteen minutes, 

X. r. Winsor. 
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ONE, TWO, THREE JAM 

2 lbs. ripe currants 4 lbs. sugrar 

3 lbs. raisins 6 orangres 
1 pint currant juice 

Seed the raisins and chop them. Chop rather fine 

the peel of four of the oranges. Cook all together till 

soft. 

Mrs, Burrill, 

SPICED TOMATO 

7 lbs. peeled and sliced tomato 2 1-2 tablespoonfuls grround 
5 lbs. sugrar (crushed) cloves 

2 1-2 tablespoonfuls grround 1 pint grood vinegrar 
cinnamon 

Boil slowly from two to three hours. Keeps well 

without being sealed. 

P. W, Dana. 

SPICED CURRANTS 

8 quarts currants (stemmed) 3 teaspoonfuls grround cinna- 
4 quarts brown sugrar mon 

1 1-2 pints cider vinegrar 2 nutmegrs grrated 

2 teaspoonfuls grround clove 

Let the pickle come to boiling, put in the currants, 

and boil slowly, stirring enough to prevent burning, for 

two hours, or until thickened as desired. Recipe fills 

about eight quart cans. 

Mary E, Eorton. 

SPICED CURRANTS 

5 quarts currants 1 teaspoonful grround cloves 

3 lbs. brown sugrar 1 teaspoonful grround cinna- 

1 pint vinegrar mon 

Pick currants from the stems, and boil all together 
three-quarters of an hour. Take out the currants, and 
boil the syrup a quarter of an hour longer. 

i. r. Winaar. 
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SPICED CURRANTS 

7 lbs. fruit 1 tablespoonful cinnamon, 

4 lbs. sugrar cloves, allspice 

1 pint vinegrar 

Boil slowly two hours or more. 

Mrs, C. E, Shattuck. 

BLACKBERR7 STRUP 

2 qts. blackberry juice 1-2 oz. each of nutmeg, cinna- 

1 lb. loaf sugrar mon, and allspice 

1-4 oz.>cloves 1 cup water 

Pulverize the spice and boil fifteen minutes. 
An excellent corrective for the stomach and bowels. 

Mrs. GoodeU. 

PICKLED QUINCES 

For 2 lbs. fruit allow 1-3 a broken, not ffrated, 
1 1-2 lbs. sugrar nutmegr 

1 quart vinegrar A handful stick cinnamon 
A little whole clove 

Let the spices and sugar boil, covered, a short time in 

the vinegar, then lay in the fruit — not too much at a 

time, lest some pieces get overdone and broken — cover, 

watch, and as fast as tender take out each piece with 

spoon and lay in jar, draining carefully from pickle. 

When all are done, let the pickle become as thick as 

desired, then pour over the fruit until that is well 

covered. 

Mary E, Horton. 

RASPBERR7 SHRUB 

Place red raspberries in a stone jar, cover them with 
good vinegar, let them stand over night. Next morn- 
ing strain, and to one pint of juice add one pint of 
sugar. Boil ten minuteS; and bottle while hot. 

Jfr«. H. H, Brown. 



WELLE8LET COOK BOOK 169 

RASFBERR7 SHRUB 

To six quarts of berries add one quart of vinegar. 
Let them stand twenty-four hours, then strain through 
cheese-cloth. To one pint juice add one pound sugar. 
Heat slowly, allowing it to boil five or ten minutes. 
When cold, bottle for use. This makes a very cooling 
drink by adding two tablespoonf uls of the shrub and one 
teaspoonful of sugar to a glass of water. 

Mrs. Bertj, H. Sanborn. 

PEAR CHIPS 

8 lbs. pears, pared and quar- 1-4 lb. preserved ffinffer 

tered 1-2 dozen lemons 

6 lbs. sugrar 

Let the pears, sugar, and ginger stand over night. In 
the morning add sliced lemons. Cook one-half hour. 

A. M. C. 

SWEXST PICKLE PEARS 

Boil ten pounds pears until soft ; make a syrup of two 

pounds sugar, one quart vinegar. 

Misa Mary Mason, 

SWEET PICKLE PEARS 

7 lbs. pears 1-2 oz whole cloves 

1 qt. vinegrar 1-2 oz. whole allspice 

3 1-2 lbs. brown suffar 1-2 oz. stick cinnamon 

Remove the skins from the pears and steam until 
tender. Put the vinegar and sugar into a saucepan, add 
the spices and heat. When boiling hot, pour over the 
pears. Let them stand twenty-four hours. Then drain 
off the syrup, scald, and return to jar. Repeat this once 
more, the last time scalding both fruit and syrup. 

Mrs. C. E. Shattuck. 
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QRAPE KETCHUP 

5 pints srrapes 2 tablespoonf ule cinnamon 

1 pint vinegrar 1 tablespoonful cloves 

2 pints brown sugrar 1 teaspoonful salt 

1-2 tablespoonful allspice A little cayenne pepper 

Cook the grapes until soft, and sift through a colan- 
der. Add the other ingredients, and boil until the ketch- 
up is thick. 

Mrs, E, A, Jennings, 

QRAPE KETCHUP 

5 lbs. grrapes 1-2 teaspoonful cloves 

2 1-2 lbs. sugrar 1-2 teaspoonful allspice 

1 teaspoonful grround clnna- 1-4 teaspoonful pepper 

mon 1-4 teaspoonful salt 

Boil the grapes with a little more water than enough 
to cover them, until quite soft. Strain or rub through a 
sieve to get out seeds. Add sugar and spices, and boil 
until sufficiently thick. Bottle and seal. 

Mrs. E, P. Anderson. 



SW^ET CUCUSffBER PICKLE 

Slice cucumbers about one-fourth inch thick. The 
cucumbers should be gathered when about an inch and a 
half in diameter. After slicing them crosswise, put 
them in a strong brine, where they will keep, if the brine 
is strong enough to hold up an egg, for several months, 
or until cold weather makes preserving a pleasant occu- 
pation. 

Soak the sliced cucumbers in cold water till the salt is 
out, changing the water several times. Then boil one 
hour in strong alum water. Then soak out the alum 
taste in cold water, which will require several days 
changing the water two or three times a day. Make a 
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syrup, one quart good vinegar, one pint water, three 

pounds sugar to four pounds cucumber, cinnamon, cloves, 

and mace to taste. Boil the cucumbers in this syrup till 

it is rich, clear, and thick. Some sliced ginger preserved 

with it is an improvement. 

Knoxville, Tenn. 

I TOMATO KETCHUP 

Wash and slice the tomatoes, and when well cooked, 
sift them, and to every gallon of juice add two table- 
spoonfuls of table salt, two tablespoonfuls of cassia, two 
tablespoonfuls of ground mace, one teaspoonful of 
cayenne pepper, one teacup of white sugar, and boil 
down one-third. When nearly done, add one pint of 
vinegar to every gallon of tomatoes. 

CHILI SAUCE 

Take thirty ripe tomatoes, peel them, three onions, 
three peppers, ripe ones, chop the onions and peppers 
very fine. Add to the partially cooked tomatoes a table- 
spoonful each of allspice, cloves, cinnamon, two table- 
spoonfuls of salt, one cup sugar, and a quart of vinegar. 
Cook thoroughly. Bottle, cork, and seal. 

Mi88 Mary Mason. 

TOMATO CHOW CHOW 

One peck tomatoes, green, sliced, six green peppers, 
four onions, one cup salt, stirred together, and stand over 
night; pour off the water, put them in a kettle with 
vinegar enough to cover them, one cup grated horse- 
radish, one cup sugar, one tablespoonf ul clove, cinnamon, 

allspice. Cook until soft. 

Miss Mary Mason. 
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CHOW CHOW 

To one bushel green tomatoes chopped fine, use one 
teacupful salt. Let them stand over night. In the 
morning strain off the brine. To one gallon of tomatoes 
allow two quarts vinegar, two peppers, one-third tea- 
spoonful red pepper, one-half teaspoonful black pepper, 
and two green peppers chopped fine, one teaspoonful 
each of cinnamon, cloves, and allspice, one ounce celery 
seed, one ounce white mustard seed, and one teacupful 
brown sugar. Boil till tender, and can. 

Harriet Guardenier. 

TO PREPARE BELL PEPPERS 

Take out the stem and seeds, and put the peppers in a 

brine made from two quarts salt to about eight quarts 

water. Let them remain nine days in the brine, then 

take them out, and into each pepper put a few cloves, a 

little allspice and mustard seed, and some horseradish. 

Last of all an onion. Scald your vinegar and pour on? 

them boiling hot. 

Mrs, Martha Clark, 

SPANISH PICKLE 

Eight quarts green tomatoes, chopped and salted. Let 

them stand twenty-four hours, then strain off the water. 

Add three pints each of onions and green peppers chopped, 

one cup of black mustard seed, two tablespoonfuls each 

ground allspice, cloves, three tablespoonfuls ginger, one 

of mace, two of celery seed, one coffee-cup brown sugar. 

Just cover with vinegar. Some prefer to boil it ten or 

fifteen minutes. 

Mrs. C. E. Shattuck, 
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CUCUMBER PICKLES 

2 srallons vlnegrar, cold 2 oz. whole black pepper 

1-4 lb. grround mustard 1 oa. whole allspice 

1-4 lb. fine salt 1 oz. whole cloves 

2 oz. white mustard seed Onions, if you like 

Wash the cucumbers and wipe them and throw into 
the mixture. Stir them occasionally. They work in a 
few days, and will keep a long time. 

M, Brown, 
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FRAGMENTS AND MISCELLANEOUS 
HINTS 

" Therefore, in everything, 'gather up the fragments that nothing 
be lost/*' 

Save all broken pieces and crusts of bread that can- 
not be used for toast, and dry them in a moderate oven. 
When well dried pound in a mortar and sift, and put 
away in a glass jar to be used in scallops, croquettes, 
dressings, or steamed puddings. 

Cold mashed potatoes, moistened with cream, and 
made in cakes and browned in the spider, are a good 
breakfast or lunch dish. 

Cold boiled potatoes made into salad, or cooked Lyon- 
naise, are also good for lunches. 

Save celery tops for use in salads, in soups or stews. 

Fragments of mashed turnips, not enough for another 
meal, are just the thing for vegetable soups ; lima beans 
and canned peas may be pressed through the colander 
and added to the soup stock. 

Every bone should be guarded with jealous care, and 
is the foundation for numberless delicious soups. The 
ends of a rib roast, the tough end of a steak and of a 
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mutton chop are so much addition to the wealth of your 
soup-kettle. 

Skim carefully the surface of your soup, trim your 
chops and steaks, and save every fragment of fat, which 
should be clarified and strained and used in place of 
lard. 

Fragments of cold roast chicken, turkey, veal, or 
lamb, are appetizing if made into croquettes, scallops, 
or finely minced and seasoned and served on toast gar- 
nished by parsley or celery tops. 

When rice is used as a vegetable and left over, eggs 
may be added with a little sprinkling of flour, and light, 
tender, delicate griddles may be made. 

Cold boiled, baked, or even fried fish may be used 
for croquettes, or in cream sauce, or for scallops, and 
prove as attractive as in the first serving. 

Iron Rust. — This may be removed by salt mixed 
with a little lemon juice ; put in the sun ; if necessary, 
use two applications. 

How TO Clean a Tea or Coffee Pot. — If the inside 
of your tea or coffee pot is black from long use, fill it 
with water, throw in a piece of hard soap, set it on the 
stove, and let it boil from half an hour to an hour. 

For a Cough. — Mix equal parts of lemon juice, 
glycerine, and pure honey. Dose: One teaspoonful 
three times a day. 

To remove the tops of fruit jars that cannot be started 
by hand, dip a cloth in very hot water and apply to the 
outside of the cap ; this will cause it to expand. 



WELLESLEY COOK BOOK. 179 

Salt water, as a lotion for weak eyes, is highly 
recommended by many physicians, and gives much relief 
where eyes have been strained by overwork. 

A GARGLE of salt and vinegar, with a little cayenne 
pepper, will do more to disperse soreness of the throat 
than any other remedy of which we have heard ; it will 
sometimes cure in a few hours. 

Place over the tight spot of a boot a cloth wrung 
out of hot water. The moisture causes the leather to 
stretch enough to make the boot fit easily. 

The best plant for a hanging basket, or the most 
cheerful for winter blooming, is the common morning- 
glory. As a window plant for winter it is a success, as 
it grows freely and produces graceful flowers, in abun- 
dance. Besides, the morning-glory in the house has the 
advantage of those grown outside, as the flowers remain 
open nearly the whole day. 

When a room is to have new paper, the old ought to 
be removed first. A boiler of hot water set in a room, 
and the doors closed for a while, will cause the paper to 
loosen, so that it may be taken off without difficulty. 

The woodwork may then be cleaned easily while the 
dirt is softened by the steam. 

Always boil macaroni, tapioca, etc., before putting 
them into the soup. 

A LiTTLL lemon juice stewed with prunes adds flavor. 

Soak gelatine in cold water. Dissolve it in boiling 
water. 
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Drain everything which is fried in deep lard on li^t 
brown paper before serving. 

Scalloped oysters taste and look better when the 
cracker crumbs are moistened in melted butter^ 

A WET strip of cotton cloth put round an apple pie 
before baking keeps in the juices. 

To test a baked custard, put a knife blade in it ; it 
should come out clean. 

Serve melons always ice-cold. 

To prepare Salt for Table. — Dry the salt. To 
one-half teacupful salt, add one teaspoonful flour, roll 
out and mix thoroughly. This prevents the salt from 
sticking in the bottles. 

To REMOVE White Spots from Furniture. — Take 
equal parts of spirits of turpentine and spirits of cam- 
phor. Shake till clear, and brush over the spots with a 
soft sponge. If necessary, rub with a little sweet oil, 
or any furniture polish. 

To whiten laces, place them in sour milk and let 
them stand in the sun. 

BEEF JUICE 

Choose a thick cut of fine, fresh, juicy "round" 
steak, without fat. Broil or sear it over the coals for 
only a minute, or long enough to merely heat it through- 
out. iCut it in many places, then put, it in press, which 
should be first warmed, and squeeze the juice out into a 
warm bowl or pan. Salt juice slightly. It should be 
served immediately, free from all fat. 
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VANILLA 

1-8 lb. vanilla beans 1 pint alcohol 

1 tonka bean 1 pint water 

Cut the vanilla beans up very fine, and put them and 
the tonka bean in the alcohol. 

Leave them for one week, shaking every day. Then 
add the pint of water and leave another week then, if 
it is settled and clear, it is ready for use. 
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ON THE FEEDINO OF TOUNO 
CHILDREN 

When planning the meals for the family table, it will 
well repay every mother with young children to give 
special thought to the demands- of their rapidly growing 
bodies. A mother should seek to meet her child's early 
physical needs with as much thoughtfulness and enthu- 
siasm as she seeks later its moral and intellectual 
advancement. Indeed, a mother may well feel that in 
properly nourishing her child's body she is directly con- 
tributing to its higher development. Yet, noth with- 
standing the interest and importance that attach to 
this subject, in how few families are children rightly 
fed ! Their diet is either meagre, or they are allowed to 
eat like their elders. What children are to eat for break- 
fast, dinner, and supper should never be left to chance. 

The dinner should be planned with reference to the 
breakfast, and the meals for to-day varied from those of 
yesterday. In order that children may have simple and 
nourishing food, it is often necessary to prepare for 
them special dishes. This should not be thought too 
much trouble or too large an expense. Even a mother 
who keeps no maid in the kitchen may, if she choose to 
make herself intelligent in these matters, easily provide 
a suitable diet for her children. Eating between meals 
should not be allowed. The eating of candy i« most 
destructive to good digestion. If sweets are craved, a 
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block of pure sugar may be given at dessert. This is 
not too severe a rule. Trial proves that children are 
satisfied with right living when not led astray by the 
weak and ignorant indulgence of their parents. 

When a child first comes to the family table, a little 
firmness on the mother's part will be required to dis- 
courage it from asking for dishes not its own. This firm- 
ness should be exercised without hesitation. As has 
been said above, it is easy, with a little painstaking, to 
interest a young child in its own well-being. What it 
at first accepts in obedience to its mother becomes later 
the child's choice and a habit of self-control. It is most 
important, too, that the child be taught how to eat. To 
do this will require no small amount of supervision and 
patience. It must be taught first by example, and the 
example should be supplemented by the social and 
physiological reasons for eating properly. Thorough 
mastication of solid food must be insisted on, and milk 
and broths should be sipped from a spoon. Milk, when 
taken rapidly into the stomach, forms a hard curd diffi- 
cult for the stomach to break up and digest. 

Baker's crackers and baker's bread, on which so many 
children are largely fed, are almost the worst of foods 
for them, as, in addition to being deficient in nourish- 
ment, they often contain ammonia or alum, on which 
their lightness depends. Home-made white-flour bread 
is also deficient in nourishment, and should be allowed 
only as a change from coarse bread. Bread and crackers 
made from whole-wheat flour, and cornmeal bread are 
suitable breadstuffs for children. 

Starchy foods, as rice and potato, should be given 
sparingly. 
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Thoroughly cooked crushed oats, wheat and barley, 
gluten and wheatena, are the best of breakfast dishes 
for children. A saucerf ul of one of the above-mentioned 
cereals, with coarse bread, niilk, and a baked apple, 
makes a simple, nourishing breakfast. Plain soup, 
lamb, beef, or chicken, roasted or broiled, with potato 
and one other vegetable, such as either spinach, aspara- 
gus, squash, peas, beans, cauliflower, green corn grated, 
and stewed celery, may form the dinner. Fresh fish, as 
cod, haddock, or halibut, is nourishing and useful for 
variety. An egg lightly boiled, or a plain omelette, 
may also be used as an alternate with cereals at break- 
fast. The supper should consist of milk and coarse 
bread and butter, or the bread may be made into milk- 
toast. Ripe fruit may be given at breakfast and dessert. 
If pudding or cake is given at dessert, it must be of the 
most simple character. The writer believes neither 
puddings nor cake to be necessary for a child's present 
happiness or future welfare. No condiment but salt 
should be used. Water, .if possible either filtered or 
spring water, should be the only drink. 

The diet laid down here applies only to children of 
from three to four years of age and upward.^ The 
mother who desires a sound physical development in her 
children keeps them to a plain, nourishing diet until at 
least maturity is reached. 

Frances Field Abbott. 

1 This is much too generous a diet for younger children. Milk, coarse bread, 
cereals, broths, and eggs should form the staples of a child's diet from 
infancy up to three and a half years. Some fhiit may also be given. In most 
cases underdone roast Iamb, beef, and chicken, minced fine, and baked 
potato may be used sparingly after the age of two years has been reached. 
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